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■ TRUDENT  HOUSEWIFE, 

OR  COMP LE AT 

- ENGLISH  COOK; 

Being  ihc  newest  Collection  of  the  most  genteel  and  Ic^st 
expensivc'Recipes  iiv  every  Bianch  of  Cookery,  viz. 

GOING  TO  MARKET  ; ' 

' FOR 

roasting,  boiling,  frying,  hashing. 
Stewing,  Broiling^  Baking, . and 
FRICASSEEING. 

ALSO,  FOR 

Makin°‘  P uddings , Custards,  Cakes,  Cheese-^ Cakes, 
ImES,  TARTS,  RAGOUTS,  SOUPS, 

Jellies,  Sjllabubs,  &c. 

To  which  a»e  added,  new  and  infallible  Rules  to  be  observed  in 

PICK  LING,  PRESERVING,  BREWING,  4’F. 

And,  in  oidtr  to  render  it  stHI  more  valuable  than  any  other  ^ 
Publication  that  hath  appeared, 

A Treasure  of  valuable  MEDICINES, 

For  the  Cure  of  every  Disorder,  crowns  the  whole  of  this  Work. 

By  Mrs.  LYDIA  FISHER,  of  Richmond, 
twenty-fourth  edition, 

ILontion: 

Piiuted  by  SABINE  and  SON,  N...  81,  Shoe  Lane, 
Fleet  Streei. 

^Pri'i.e  One  Shiiivig.' 


USEFUL  DIRECTIONS 

FOR 

Marketing,.  &c^ 


Halo  to  chuse  Venison.' 

’"IPRY  the  haunches  or  shoulders  under  the  bones  that 
JL  come  out  with  your  fin^Fer  or  knife,  and  as  the  scent 
is  sweet  or  rank,  it  is  new  or  stale;  and  the  like  of  the 
sides  in  l!;e  most  fleshy  parts;  if  tainted,  they  will  look 
greenish  in  some  places,  or  very  black.  Look  on  the 
dioofs,  and  if  the  clefts  are  very  wide  and  rough  it  Isold; 
if  cl  ise  an<i  smooth,  it  is  young. 

The  Season  for  Venison. 

The  buck  venison  begins  in  May,  and  is  in  season  till ; 
Allhallow's  day;  the  doe  is  in  season  from  Michaelmas 
to  the  end  of  December,  and  sometimes  to  the  end  of 
January. 

Hoio  to  chuse  Latnb. 

In  chasing  a lamb’s  head,  observe  the  eyes;  if  they  are 
wrinkled,  or  sunk  in,  it  is  stale  ; if  lively  and  plump,  it  is 
new  and  sweet.  In  a fore  quarter,  take  notice  of  the 
ueck-vein,  and  if  it  is  a sky-blue,  it  is  sweet  and  good ; 
but  if  inclined  to  green  or  yellow,  U is  almost,  if  not-  quite 
tainted.  In  a hind  quarter,  if  it  has  a faiiutsh  smell  under 
the  kidney,  and  the  knuckle  be  limber,  it  is  stale. 

How  to  chuse  Mutton. 

When  mutton  is  old  the  flesh  in  pinching  will  wrinkle, 
and  remain  so;  but  if  young,  tlie  flesh  will  pinch  tender, 
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and  the  fat  will  easily  part  from  the  lean;  but  if  old,  it 
will  stick  by  skin  and  strings.  The  flesh  ^ 

is  naler  than  wether  mutton,  is  easier  parted,  and  has  a 
dowser  grain.  When  the  flesh  has  a pallid  whitenes>,  in- 
Sgi  yellow,  and  U loose 

son  to  expect  its  being  rotten,  or  inclining  that  way.  1 o 
know  whether  it  be  new  or  stale,  observe  the  direction 

in  chasing  lamb. 

How  io  chuse  l eal. 

If  the  bloody  vein  in  the  shoulder  looks  blue,  or  a fine 
red,  it  is  new  killed;  but  if  blackish, 
ish,  it  is  stale.  The  loin  fir^t  taints  under  the  kidney , and 

the  flesh  if  stale  w'ill  be  soft  and  shmy. 

The  neck  and  breast  taint  first  at  the  upper  end,  and 
you  will  perceive  some  dusky,  jmllowish, 
pearance;  the  sweetbread  on  the  breast  will  be  clammy, 
otherwise  it  will  be  fresh  and  good. 

The  leg  is  known  to  be  new  by  the  stiffness  of  the  join  s; 
if  limber,  the  flesh  clammy,  and  has  green 
it  is  stele.  The  head  is  known  as  the  lamb  s The  ilesh 
of  a bull  calf  is  redder  and  firmer  than  that  of  a cow-calf, 
and  the  fat  harder. 

To  chnse  Bee/. 

Ridrt  ox-beef  has  an  open  grain  ; if  young,  a tender 
and  oily  smoothness ; if  old,  it  is  rough  and  spungv,  ex- 
cepi  me  neck,  brisket,  and  such  parts  as  are  very  fibrous; 
which  i'n  voung  meat  will  be  more  roiigli  than  m other 
parts.  Assort  of  a carnation  colour  betokens  gOod  spend- 
mg  meat;  the  suet  a curious  while;  yellow  is  not  so 

^"cow  beef  is  less  bound,  and  closer  grained  than  the 
ox  the  fat  whiter,  but  the  lean  somewhat  paler;  »1 
young,  the  dent  you  make  with  your  finger  will  use 

again  in  a little  time.  i , » 

Bull  beef  is  of  a close  gram,  a.  deep  dusky  red,  tough 
In  pinching,  the  tat  skinny,  hard,  and  f.as  n rai.kish 
smiell;  and  for  newness  or  slaleness  tins  flesh  has  but  lew 
*^igns,  the  more  material  is  its  clamminess,  and  tlie  rest 
your  smell  will  inlonn  you.  If  it  bebrui.sed,  those  place.s 
will  look  more  dusky  or  blackish  than  the  icst. 
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To  c/inse  Prok. 

If  it  be  )Oiing,  the  lean  will  break  in  pinching  between 
your  fingers,  and  if  you  nip  the  skin  vviih  your  nails,  it 
•will  make  a dent;  also  if  the  fat  be  soft  and  pulpy,  in  a 
manner  like  lard,  if  the  lean  be  tough,  and  the  fat  flabby 
and  spungy,  feeling  rough,  it  is  old,  especially  it  the 
rhind  be  stubborn,  and  you  cannot  nip  it  with  your  nails. 

If  Lvf  a boar,  though  young,  or  of  a hog  gelded  at  full’ 
growth,  the  flesh  will  be  hard,  tough,  reddish,  and  of  a 
rank  smell;  the  tat  skinny  and  hard  ; the  skin  thick  and 
tough,  and  pinched  up  will  immediately  fall  again. 

, To  know  whether  it  be  new  killed,  try  the  legs,  hands, 
and  springs,  by  putting  your  fingers  under  the  bone  that 
comes  out,  lor  if  it  be  tainted,  you  will  find  it  by  smelling 
your  fingers ; .besides,  the  skin  will  be  sweaty  and  clanjj^ 
my  when  stale,  but  coo!  and  smooth  when  new. 

If  you  find  many  liule  kernels  in  the  fat,  like  srrmll  shot, 
it  is  measly,  and  dangerous  to  eat. 

To  chttse  BraiLU. 

Thick  brawn  is  old,  the  moderate  is  young.  If  the 
rhind  and  fat  be  very  tender,  it  is  not  boar  brawn,  but 
barrow  or  sow. 

To  chase  flams. 

Put  a knife  under  the  bone  that  sticks  out  of  the  ham, 
and  if  it  comes  out  clean,  and  has  a pretty  good  flavour, 
it  is  sweet  and  good  ; if  much  smeared  and  dulled,  it  is 
tainted  or  rusty. 

To  chase  Bacon. 

Ifthe  fat  be  white,  oily  in  feeling,  and  does  not  break 
01  crumble,  and  the  flesh  slicks  well  to  the  bones,  and 
bears  a good  colour,  it  is  good;  but  if  the  contrary,  and 
the  lean  has  some  little  streaks  of  yellow;  it  is  rusty  of 
will  soon  be  so.  ■' 

• To  chase  Butter. 

When  you  buy  butter,  trust  not  that  which  will  be  given 
you  o taste,  ut  try  in  the  middle,  and  if  your  smell  and 
Ustc  be  good,  you  cannot  be  deceived, 
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To  chuse  Cheese.. 

Cheese  is  to  be  chosen  by  its  moist  and  smootli  coat ; if 
cheese  be  roiigli  coated,  rugged,  or  tiry  at  top,  beware 
ot  little  worms  or  miles.  If  it  be  all  over  full  of  holes, 
moist  aed  spungy,  it  is  subject  to  maggots.  If  anv  soft 
or  perished  place  appear  on  the  outside,  try  how  deep  it 
goes,  lor  the  greater  part  may  be  hid  within. 

To  chuse  Tggs. 

Hold  the  great  end  to  your  tongue,  if  it  feels  warms  it 
is  pew,  if  cold  it  is  bad;  and  so  in  proportion  to  the 
heat  and  cold,  is  the  goodness-  of  the  egg.  Another 
waj'  tolsnow  a good  egg,  is  to  pul  the  egg  into  a pan' of 
cold  waiter,  the  fresher  it  be,  the  sooner  it  will  fail  to  the, 
Mttom,,;  if  rotten,  it  iv«!l  not  sink  at  all. 

Hpzv  to  keep  £ggs  good. 

Place  them  all  with  the  small  end  downwards  in  tine 
wood  ashes,  turning  them  ouce  a weelrend-ways,  and 
they  will  keep  some  months. 

Jlotv  to  chuse  Poultry. 

A cock  or.  capon,  Sic.  if  they  are  young,  their  spurs  aro 
short  and  dubbed  ; but  lake  particular  nstice  tliey  are  not 
pared  or  scraped. 

If  the  lien  is  old,  her  legs  and  comb  are  rough;  if" 
young,  smooth. 

A turkey.  If  the  cock  be  vonng,  bis  legs  svill  be  black 
and  smooth,  and  his  spurs  short;  if  stale,  his  e)e.s  will  be  - 
sunk  in  his  head,  and  his  feet  dry;  if  new,  the  eyes 
lively  and  limber. 

For  the  hen,  observe  the  same  directions;,  and.  if. she  i.s 
with  egg,  she  will  have  a sod  open  vent;  rf  not,  a hard 
close  One. 

A'godse.  If  the  liill  is  yellowish,  and  has  but  fe»v  hairs, 
it  is  young ; but  il  full  oi  hairs,  and  tlio  bill  .md  foot  red, 
it  is  old;  if  fresh,  limlvr-loolet! ; it  stale, diy  footed 

Ducks,  wild  or  tame.  11  iresh,  limber  looted  ; if  st-ale,. 
flry  footed, 

A true  wild  duck  has  a reddish  foot,  and  smaller  if.an 
the  tame  one, 
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To  chuse  a Rabliit. 

If-  a rabbit  be  old,  (he  claws  will  be  very  Jong  and 
rough,  and  grey  hairs  intermixed  with  the  wool ; but  if 
young,  (he  claws  and  wool  smooth  ; if  stale,  it  will  be 
limber,  and  the  flesh  vvilf  look  bluoisb,  having  a kind  of 
slime  upon  it;  but  if  fresh,' it  will  be  stiff,  and  ihe  flesh 
while  and  dry. 


Hoxv  to  chuse  Pigeons,  ,^c. 

The  dcfve  house  pigeons,  when  old,  are  red  legged  ; 
when  new  and  fat,  limber  footed,  and  feel  open  in  the 
vent;  when  stale,  their  vents  are  green  and  flabby. 


How  to  chuse  Fish-, 

Salmon,  whiting,  pike,  trout,  carp,  tench,  grayling 
barbel,  chub,  ruff,  eel,  smelts,  shad,  8cc.  all  these  are 
know'n  to  be  new  or  stale  by  the  colour  of  (heir  gills, 
their  oasmess  or  difficulty. to  open,  the  hanging  or  keeping 
up  their  tins,  the  standing  out  or  sinking  of  their  eves 
er  by  their  smell.  J 

Turbot.  He  h chosen  by  his  thickness:  and  ifbis 
Kdly  be  of  a cream- colour,  it'isgood;  but'iftliin,  and  bi^ 
belly  ot  a blueish  while,  be- will  cat  very  bad. 

Co.J  and  codling  Chuse  them  by  their  thickness  to- 
wards the  head,  and  the  whitene.ss  of  the  flesh  when  cm t. 

Ling.  For  dried  ling,  chuse  that  which  is  thickest  in 
tfiC  neck,  and  the  flesh  of  the  briglitesi  yellow-, 

Scale  and  thoniback.  Chuse  them  by  their  thickness* 
and  the  she  scale  is  always  the  sweetest,  especially  if 
large.  ^ 


Souls.  These  are  chosen  by  the  thickness  and  stiffness: 
when  their  bellies  are  of  a cream  colour,  they  spend  the 
firmer.  ' ‘ 

Sturgeon.  If  it  cuts  without  cnrmbling,  an  1 the  vcins 
ami  gristle  give  a true  blue  where  they  atipear,  and  the 
nesh  a perfect  while,  then  conclude  it  to  be  good 

Mackarel  and  (resh  herrings.  If  the  gills  are  ofa  fine 
shining  redness,  their  eyes  stand  full,  and  the  flesh  is  stiff 
then  (hey  are  new  ; but  if  dusky  or  faded,  or  sinking  and 
wrinkled,  and  the  tails  limber,  they  are  stale.  ^ 
flounders  and  plaise.  If  they  are  stiff,  and  their  eves 
be  trot  sunk,  they,  are  new;  the.  contrary  w.hen  stale 
Ihe  best  sort  of  j.Iaise  looks  blueish  on  the  belly. 

I-obslets, 
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Lobsters.  Chuse  them  their  weight:  tlie  heaviest 
are  the  best,  if  no  water  be  in  them:  if  full,  themiddleof 
the  tail  will  be  of  hard,  reddish-skinned  meat 

Prawns,  shrimps,  and  crab  fish.  The  two  first,  if  stale, 
will  cast  a bad  scent,  their  colour  fading,  and  they  slimy, 
otherwise  they  are  good.  The  latter,  if  stale,  is  limber  in 
their  daws  and  joints  their  red  colour  turned  blackish 
and  dusky,  and  a bad  smejl  under  their  throats. 

Pickled  Salmon.  If  the  flesh  feels  oily,  the  scales  stiff 
and  shining,  and  it  comes  in  flakes,  and  part^^without 
crumbling,  then  it  is  new,  and  not  otherwise. 


DIRECTIONS 

>'OR 


. ROASTING 
Butchers  Meat,  See.  See,. 


For  Roast 

TF  you  arc  to  roast  any  thing  very  small  or  thin,  take- 
IL  care  to  have  a prettv  iiuU*  bri>k  fire,  that  it  ipa>  be 
done  cjuick  ami  nice;  if  a large  joint,  le'  a goo  1 fire  be 
laid  LO  cake.  Let  it  be  uear  at  the  bottom,  and  wlien 
your  meat  is  half  dane,  stir  up  a good  brisk  fire. 

Hirx  to  7 vast  Bief. 

If  a rump  or  sirloin,  do  not  salt  it,  but-  lay  it  a good 
way  from  ihc,fire.  baste  it  mme  or  twice  w ivh  sail  and 
walei,  then  with  buiter,  tloui  U,  and  keep  bas.ing  it 
with  what  drops  ro.n  it.  Wtan  >Ou  see  the  smoke  of  it 
draw  to  the.  fire,  it  is  near  i-uough. 

li  ri>e  ribs,  sprinkle  it  vsdeh  salt  for  half  an  hour,  dry 
and  floar  it,  ilu-n  butler  a |iieee  ol  paper  very  thick,  ami 
fast,!,  it  on  Ih:  beef. 

N.  B.  No-.  er  salt  your  roast  meal  before  you  lay  it  to 
the  fire,  eiicepl  the  ribs,  for  that  draws  out  the  gravy. 

If 
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ir  you  would  keep  it  a few  days  before  you  dross  it, 
dry  it  with  a clean  cloth,  then  flour  it  all  over,  and  hang 
it  up  where  the  ai.cniay  come  to  it.  ■, 

To  roast  Lamb  or  Miitton. 

The  loin,  ,the  saddle  of  mutton,  (which  is  two  loins) 
and  the  chine,  (which  is  two  necks)  must  be  done  as 
the  beef,  but  all  other  joints  of  lamb  or  mutton  must  not 
be  papered;  and  just  before  you  take  it  up,  dredge  it 
with. some  flour,  but  not  too  much,  tor  that  lakes  away 
all  the  taste  of  the  meat. 

N.  B.  Be  sure  you  take  off  the  skin  of  a breast  of 
mutton 'before  jou  roast  it. 

IIozo  to  roast  Veal. 

If  a fillet,  stuff  it  with  thyme,  marjoram,  parsley,  and 
onion,  a sprig  of  savory,  a bit  of  lemon-peel,  cut  very 
fine,  nutmeg,  pepper,  mace,  salt,  crumbs  of  bread,  four 
eggs,  3 quarter  of  a pound  of  butter  or  marrow,  mixed 
with  some  flour  to.  make  it  stiff,  half  of  which  put  into 
the  udder,  and  the  other  iriio  holes  in  the  fleshy  ]iart. 

If  a shoulder,  baste  it  v' ilh  ertam  till  liaif  done,  then 
flour  it,  and  baste  it  with  butler. 

The  breast  must  be  roasted  v\ith  the  caul  on  till  it  is 
enough,  and  the  sweetbread  skewered  on  tlie  backside  of 
the  breast.  \\  lien  it  is  nigh  enough,  take  off  the  caul, 
baste  it.  and  dredge  it  with  flour  All  these  are  to  be 
sent  to  table  with  some  melted  butter,  and  garnished 
with  sliced  lemon. 

If  a loin  or  fillet  not  stuffed,  be  sure  to  paper  the  fat, 
that  as  little  may  be  lost  as  possible  All  joints  are  lobe 
laid  at  a distance  from  the  fire  till  .soaked,  then  near  the 
lire.  hen  )(ui  lay  it  down,  to  baste  it  witli  good  biaier, 
(except  it  be  the  .boulder,  and  that  may  I e done  the 
same,  if  you  chusc  it)  wdien  it  is  near  enough,  baste  it 
again,  and  dredge  it  with  flour. 

To  roust  a Hare. 

One  side  being  laided,  spit  it  without  larding  the 
other;  and  while  it  is  roasting,  baste  it  vsiili  milk  or 
creaft'j  then  serve  it  w'iUi  thick  yJarct  sauce. 


Another 
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Anotlier  Wa^i 


Take  some  Uver  of  a hare>  some  fat  bacon,  grated 
bread,  an  anchovy,  shalot,  winter-savory,  and  some 
nutmeg;  beat  these  iiuo  a paste,  and  put  (hem  into  the 
belly  of  the  liare;  baste  (lie  hare  vsith  stale  beer;  put  a 
piece  of  bacon  into  the  pan ; when  it  is  half  roasted, 
baste  it  with  Butter.  For  sauce,  take  melted  butter  and 
some  winter  savory- 

Another  IVav. 

Set  and  lard  it  with  bacon;  make  for  it  a-pudding  oT 
grated  bread,  the  Jicart  and  liver  being  parboiled  and 
chopped  with  beef  suet  and  sweet  herbs,  mixed  with 
marrow,  cream,  spic«,  and  eggs;  llun  sew  up  the  belly, 
and  roast  it.  When  it  is  roasted,  let  your  butter  be  drawn 
up  with  cream,  gravy,  or  claret. 

To  roast  Rabbits. 


Ijay  them  down  to  a moderate  fife,  baste  them  with 
good  butler,  and  dredge  them,  will)  flour.  Melt  some 
good  butler;  and  having  boiled  the  liver  with  a bunch 
of  parsley,  and_choi)ped  Iheirv', small,  put  dialf  into  the 
butter,  and  pour  it  into  the  di^'h,  and  garnish  it.  with  the- 
oilier  hall. . 


Trenrh 


the  prudent  housewife. 


u 


French  Sauce  for  Fabbits. 

an?poppe™.'“'‘‘ 


Hmo  tn  roast  a Pir, 


First  wipe  it  dry  with  a cloth,  (hen  lake  a niece  of 

b tier  and  somecc., mbs  ofbread,  of  each  about  anuarter 
of  a pound,  some  sap,  thyme,  sweet  marjoram,  plppe? 
sah  nutn«.p  and  the  yolks  of  two  eggs,  mix  these  fo' 
getiier,  ami  sew  it  up  ,n  the  belly-  Hour  it  verv  (hick* 
then  spu  It,  pd  put  it  to  tlie  fire,  taking  care  that  ^uJ 
ire  burns  well  at  both  ends;  ‘hen  hang  a flat  iron  in  the 
middle  of  (he  grate;  contm  k;  flouring  it  till  the  evesdron 
■cnt  or  you  find  the  crackling  liard;  Ihen  wije  ^ wK 

^Vlip  the  gravy  begins  to  run,  put  basonr.  in  the  drippintr 
pan  to  recerp  it.  VVhen  you  perceive  it  is  enou^l 
a quarter  ot  a pund  of  butter,  put  tl  in  a coarse  cicuh 
and  having  made  a brisk  fire,  rub  the  pig  over  with  it 

Cut  offthc  head,  and  cut  thp  pjg  in  two  down  the  back 
here  take  out  the  spit ; then  cut  the  ears  of};  and  place 
e a each  end,  and  also  the  under  jaw  in  two,  and  place 
one  a each  side.  Make  the  sauce  (lius.  * 

8°°^  butter,  melt  it,  mix  it  with  the  graw 
brains  bruised,  some  dried 
_ge,  shred  small;  pour  these  into  the  dish,  and  serve  it 

up. 

How  to  roast  Pork. 

skiland*^^"'^  ^ brst  to  parboil  it,  then 

few  rr.f  fine,  pepper,  salt,  some  nutmeg,  and  a 
is  roasti!Tfr  * ih  ’ ibrow  all  these  over  it  the  time  it 

dish  with  the^cmm\7  ihTd'^'^T'  ‘c  ‘be 

knuckle  stuffed  ‘ ^ “•  ' fike  the 

Hper  salf  lr  ^"7"^  7’^^  with 

a mock  eoo!e^  Th  to 's;  this  they  call 

young,  roasted'  like  a'"pig"eL‘'ve?7weII  • '^th 

utter,  some  flour,  and  some  sage,  shred  fine,  and  served 

up 
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• I 1 "f'he  best  wav  to  dress  pork  grl^kiii'i 

wSfy'ou  r.oa,l  a loin,  lat^  a sharp 
is  apt  to  siuleit. 

To  roast  the  hind  Quarter  of  a Pig  Lamh  Fashion. 

At  the  linre  of  >ear  when  house  lamb  i; 

sallad,  or  Seville  oranges.  ^ 

To  roast  a Leg  of  Mutton  with  Cockles. 

Stuff  it  all  over  with  cockles  am?  roast  it.  Garmsh 
v^'itb  horse  radish. 

To  roast  a Leg  of  Mutton  with  Oysters. 

Take  a leg  about  two  or  three  days  old,  stufl  it  ttH  oycr 
will,  oyslcrsf  ,nJ  roas.  iu  Garnish  w.lh  horse  radish. 

Te  rtast  Mutton  like  I enison. 

Take  a fat  hind  quarter  of  mutton,  and  cut  the  'eg  like 
a haunch  of  venison,  rub  it  well  a 

a moist  place  for  two  days,  wiping  it  two  or  ^ 

day  with  a clean  cloth,  then  put  it  into  a pan. 

boiled  a quarter  of  an  ounce  of  allspice  in  a ^ 

wine  pour  it  boiling  hot  over  your  mutton,  and 

Zc’frtwnl,«i.rs|\hn„  l.kn  iroul,  sp.l.C,  and  pill  .1  .0 
tbTr,  o and  cnnsliillv  basic  il  ivilli  Ihc  same  hquor  and 
bnllcr.  ■ II  ,o»  have  a good  quick  hre,  and  ,.nr  mutum 
1101  very  large,  il  "id  bo  ready  in  an  hour  and  a hall. 
T°  cnhL  h®  P,  and  sard  it  to  table  tv.lh  sonic  good  gravy 
in  one  cup,  and  sweet  sauce  in  another. 

To  roast  a haunch  off  enison. 

Take  a haunch  of  venison  and  spit  it,  then  take  stinv* 
wheal  lloui:  and  water,  knead  and  roll  it  very  t >in.  tw  a 
over  the  lat  nai  l ..f  the  venison  willi  packthread ; it  .it  he 
a large  haunch  il  will  lake  four  hours  roasting,  unyl  a mid- 
dling haunch  three  hours ; keep  basting  it  all  the  time  yon 
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roa^t^it;  when  jou  dish  it  up,  put  Some  gravy  in  (he  dish 
and  sweet  sauce  iu  a bason ; half’  an  hour  before  you  draw 
your  venison  take  off  the  paste,  baste  it,  and  let  it  be  a 
li^ht  brown. 

To  roast  a Neal’s  Tongue, 

Take  a pickled  longue  and  boil  it  till  the  skin  will  come 
off;  and  when  it  is  skinned,  stick  it  with  cloves  about  two 
inc  hes  asunder,  then  put  it  on  a spit,  and  wrap  a veal 
caul  over  it,  and  roast  it  till  it  is  enough ; then  take  off  the 
caul  and  serve  it  in  a dish  with  gravy,  and  some  venison 
or  claret  sauce  in  a plate.  Garnish  it  with  raspings  of 
bread  sifted,  and  lemon  sliced. 

To  roast  a Tongue  or  Udder, 

Parboil  your  tongue  or  udder,  then  stick  into  it  ten  or 
twelve  cloves,  and  whilst  it  is  roasting  baste  it  with  but- 
ter. Wtien  it  is  ready  lake  it  up,  send  it  to  table  with 
some  gravy  and  sweet  sauce. 

To  roast  a Breast  of  Mutton, 

Bone  the  mutton,  make  a savory  forced  meat  for  It, 
wash  it  over  with  tlie  batter  of  eggs;  then  spread  the 
forced  meat  on  it,  roll  it  in  a collar,  and  bind  it  with  a 
packthread;  then  roast  it;  put  under  it  a regalia  of  cu- 
cumbers. t * 


DIRECTIONS 

CONCSHNIHG 

POULTRY. 


IF  your  fire  is  not  quick  and  clear  when  you  lay  your 
poultry  down  to  roast,  it  will  not  eat  near  SO  sweet, 
er  look  so  beautiful  to  the  eye. 

B Hoot 


14 


THE  PRUDENT  HOUSEWIFE. 


lloxv  tu  roast  a Turkey, 


Take  a quarter  of  a pound  of  lean  veal,  some  tiiyme, 
parsley,  sweet  marjoram,  a sprig  of  winicr  stivory,  a bit 
of  lemon  peel,  one  onion,  a nutmeg  graiecl,  a drachm  of 
mace,  some  salt,  and  half  a pound  of  butter;  cut  your 
herbs  very  small,  pound  )our  meat  as  small  as  possible, 
and  mix  altogether  with  three  eggs,  and  as  much  Hour  or 
bread  as  will  make  it  of  a proper  consistence;  then  fill 
the  croj)  of  )'Our  turkey  will)  it,  paper  the  brea<t,  and  lay 
•it  down  at  a good  distance  (fom  the  firei  "When  the 
smoak  begins  to  draw  to  the  fire  and  it  looks  jrlump,  baste 
it  again,  and  dredge  it  v\  ith  some  flour,  then  take  it  uj)  and 
iend  it  to  table. 

Sauce  for  a roasted  Turkey. 

For  the  sauce,  fake  some  white  gravy,  catchup,  a few 
bread  crumbs,  and  some  whole  pepper;  let  thew  boiJ 
well  together;  put  them  to  some.flour and  a lump  of  but- 
ter, which  pour  upon  the  turkey.  You  mnwlay  found 
your  turkey  forced  meat  balls.  Garnish  your  dish  with 
•slkass  of  lemon, 

Jo  r oast  a Goose. 


Take  .sage,  an  onion  chopped  small,  some  J'cpper, 
salt,  a bit  ol  butter,  mix  the.se  togetlKV,  and  pul  them  in 
the  belly  of  the  goose;  then  spit  it,  singe  it  with  paper, 
dredge  it  with  flour,  and  baste  it  with  butler  \\  hen  it 
is  enough,  ^(which  is  known  by  the  legs  being  lender) 

take 
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take  It  up,  and  pour  through  it  two  glasses  of  red  wine, 
and  serve  it  up  in  the  same  dish,  and  apple  sauce  in  a 
bason. 

Ihe  Manner  of  trussing  a Fowl  for  boiling.  ] 


You* must,  when  it  is  drawn,  tv.  isi  the  win<rs  till  you 
bring  the  pinions  under  the  back,  and  you  may,  if  you 
please,  inclose  the  liver  and  gizzard,  one  in  each  wing, 
as  at  I , but  they  are  commonly  left  out ; then  bent  d 'wn- 
the  breast  bone  that  it  rffay  not  lise  above  the  fleshy  parts, 
then  cut  o{T  ihe  clatvs  of  the  feet  and  twist  the  legs,  and 
bring  them  on  the  outside  of  the  thigh  towards  the  wing,  as 
at  2,  and  cut  a hole  on  each  side  of  the  apron,  just  abqve 
the  sidesman,  and  put  the  joints  of  the  leg  into  the  ^lody 
of  the  fowl,  as  at  3 — so  th.is  is  trussed  without  a .skewer. 


z/  Chicken  or  F >wl  for  masting. 


When  you  roast  a fowl  or  chicken,-  lay  it  down  to  a 
good  fire,  singe  it  clean  with  white  paper,  baste  it  with 
butter,  and  dust  on  some  flour.  As  to  time,  a large  fowl 
three  quarters  of  an  hour,  a middling  one  half  an  hon'r, 
and  a small  chicken  twenty  minutes;  hut  this  depends 
entirely  upon  Ihe  goodness  of  your  fire 

When  your  fowl  js  thoronglily  plumn,  nnd  the  smoke 
draws  from  the  breast  to  the  (ire,  you  may  be  sure  that  it 
is  very  near  done.  Then  baUe  it  with  butler,  dust  on  a 
very  little  flour,  and  as  soon  as  it  has  a good  froth,  serve 
it  up. 
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Wild  Ducks,  Widgeons,  or  Teak. 


Breast.  Back. 


Wild  fowl  in  general,  are  liked  rather  underdone;  and 
if  your  fire  is  very  good  and  brisk,  a duck  or  w idgeon  will 
be  done  in  a quarter  of  an  hour;  for  as  soon  as  they  are 
well  hot  through  they  begin  to  lose  their  gravy,  and  if  not 
drawn  off  will  eat  hard.  Teal  is  done  in  little  more 
than  ten  minutes. 

Ji  good  Sauce  for  Teal,  Mallard,  Ducks,  S'C. 

Take  a quantity  of  veal  gravy,  according  to  the  bigness 
of  your  dish  ot  wild  fowl,  seasoned  with  pepper  and  salt; 
squeeze  in  the  juice  of  two  oranges  and  some  claret. 
Tl»is  will  serve  lor  all  sorts  of  wild  fowl, 

llte  Manner  tf  trussing  « Phesant  or  Palridge, 


Both  the  pheasant  and  the  partridge  are  trussed  tlie  same 
way,  only  the  neck  of  the  partridge  is  cut  off,  and  the 
l ean  of  die  pheasant  is  left  on  ; the  cut  above  shews  the 
ph''as  nt  trussed.  When  it  is  drawn,  cut  off  the  pinions, 
i:V  viiig  only  the  slump  bone  m-xt  the  breast,  and  pass  a 
iks'vver  through  its  point,  and  through  the  body  near  the 
I j.ck,  then  give  the  neck  a turn,  and  passing  it  by  the 
^dck,  brjng  the  head  on  the  outside-  of  the  other  wing 
bone,  as  at  1,  and  run  tha  skewer  through  both,  with 
the  head  standing  towards  fiie  neck  or  rump,  which  you 
. " -■  pltaso; 
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please ; 2 is  where  ihe  neck  runs : then  take  llie  legs, 
with  llie  cla.vvs  on,  and  press  (hem  by  the  joints  together, 
so  as  to  press  the  lower  pari  of  the  breast ; then  press  them 
down  between  tlie  sidesmen,  and  pass  a skewer  through 
all,  as  at  3 Remember  a partridge  must  have  the  neck 
oS'j  in  every  thing  else  it  is  trussed  like  a pheasant.  , 

T/ie  Manner  of  trussing  a Pigeon. 


Draw  it,  but  leave  the  liver,  for  (hat  ha’s  no  gall,  then 
push  the  breast  from  the  vent,  and  holding  up  the  legs, 
put  a skewer  just  between  the  bend  of  the  thigh  and  the 
brown  of  the  leg,  having  fifst  turned  the  pinions  under  the 
back,  as  at  1 ; and  see  the  lower  joint  of  the  biggest 
wings  are  so  passed  w ith  the  skewer,  that  the  l»gs  are 
between  tlieni  and  the  body. 

To  roast  (t  Woodcock,  . 


WTien  you  have  trussed  a woodcock  and  drawn  it  under 
the  legs,  lake  out  the  bitter  part,  put  in  the  entrails  again;- 
whilst  the  woodcock  is  roasting  baste  it  with  butter;  set 
under  it  an  earthen  dish  with  a slice  of  toasted  bread  in  it, 
and  let  (he  woodcock  drop  upon  it.  Your  woodcock  will 
take  about  half  an  hour,  in  roasting  if  you  have  a brisk  fire. 
Wheri  you  dish  it  up,  lay  the  toast  under  it,  and  serve  it 
up  witli  sauce  made  of  gravy  and  butter  with  some  lemon, 
a spoonful  of  red  wine,  and  pour  seme  over  the  toast. 

To  dress  Larks. 

Truss  them  handsomely  on  thg*back>  but  neither  draw 
them  nor  cut  off  their  feet,  lard  them  with  small  lardoons, 
or  else  spit  them  on  a wooden  skewer  with  a small  lard  of 
bacon  between  two;  when  they  are  near  roasted  enough, 

B 3 dre^<2 
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dredge fctiem  with  salt,  powdered  line-  and  some  crumbs 
of  1 read  When,  thV>,  are  ready,  rub  the  di'.h  you  design 
to.spi  ve  liiem  in  vvitlj  a slialoi,  and  serve  them  up  with 
pepi'i-r,  \e;juiee.  and  li.e  juice  of  an  orange,  and  crumbs 
of  bread  liied,  <,  i ' ■'  plate  Iry  themsel\  e.s. 

Or  with  a sai’ce  i,  claret,  the  ytiTce  of  tw'o  or 

three  oranges... and  r-<  h ’ nred  ginger,  set  over  a fire  a 
short  lime,  and  beat  up  v\iih  some  butter. 

You  must  use  the  same  for  broiled  larks,,wliicli  you  must 
open  on  the  breasts  when  you  lay  them  on  the  gridiron. 


DIRECTIONS 


i'OR 

BOILING  MEAT,  &c. 


A LL  fresh  meat  should  be  put  into  the  water  boiling 
liot,  and  salt  meat  when  tl'e  water  is  cold,  unless 
you  apprehend  it  is  i\ot  corned  quite  enough ; and  in  that' 
case  putting  it  into  the  water  when  hot  strikes  in  the  sail. 

Cliickens,  Iamb,  and  veal,  are  much  whiter  for  being 
boiled  in  a clean  linen  cloth  with  some  milk  in  your  water. 

The  lime  sufficient  for  dressing  ditferent  joints  depends 
on  die  size  of  them.  A leg  of  mutton  of  about  seven  o* 
eight  pounds  will  take  two  hours  boiling;  a young  lowl 
about  half  air  hour ; a thick  piece  of  beef,  of  twelve  or 
Iburiccn  pounds,  will  take  about  two  hours  and  a half  after 
the  water  boils',  ifyou  pat  in  the  beef  when  the  water  is 
cold,  and  so  in  proportion  to  the  thickness  and  weiglu  of 
Um  piece;  but  all  kinds  of  victuals  take  somewhat  mure 
lime  ill  frosty  weather. 

>f  Zcff  of  Lamb  boiled  zvitb  Chickens  round  it. 

When  your  lamb  is  ^il«d,  pour  over  it  parsley  and 
bulte^j^s^en  lay  your  sickens  round  the  lamb,  and  pour 
some  Iricassee  saute.  Garnish  your 
UisTwIi^'  sippets  and  lejiion. 

To 
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To  boil  a Leg  of  Lamb  uitli  the  Loin  fried  about  it. 

When  your  Lamb  is  bci'ed,  lay  it  in  the  dish,  and  pour 
upon  it  some  parsley  and  butter;  tiiL-n  lay  your  tried  Iamb 
round  it,  and  cut  some  asparagus,  to  the  bigness  of  pease, 
boil  it  green,  and  I.ly  it  round  your  lamb  in  spoonsful. 
Garnish  with  crisped  parsley. 

To  boil  a Tongue. 

Tf  it  be-a  dried  tongue,  it  must  be  hid  in  warm  water 
for  six  hours;  then  lay  it  three  hours  in  fresh  cold  water; 
then  take  it  out  and  boil  it  three  hours,  which  will  be 
stiflicient.  If  your  longue  be  just  taken  out  of  pickle,  it 
must  lay  three  hours  in  cold  water,  and  then  boil  it  till  it 
^■Ji  peel. 

To  boil  a flam. 

Lay  it  in  cold  water  two  hours;  wadi  it  clean,  and  tie  it 
up  in  clean  hay.  Boil  it  very  slow  the  first  hour,  and  very 
brisk  an  hour  and  a half  more.  Take  it  up  in  the  hay,, 
and  so  let  it  lie  till  cold;  then  rub  the  rind  with  a clean 
piece  of  flannel. 

To  boil  pickled  Po)  k. 

Wadi  your  pork  and  scrape  it  clean  ; then  put  it  In  when 
tne  water  is  cold, ''and  boil  it  till  the  rind  be  tender. 

To  boil  llnbbitft. 

'.  Truss  them  for  boiling,,  and  larrl  them  with  bacon  ; lljcn 
ftrdl  them  quick  and  wiiile.  For  sauce,  take  the  boiled 
liver  and  ihred  it  with  fat  bacon;  toss  these  up  together 
jii  strong  broth,  white  wine  vinegar,  mace,  salt,  and. 
nutmeg;  set  parsley,  minced  haiberries,  and  drawn  but- 
ter. Lay  your  rabbits  in  a dish,  and  pour  the  sauce  over 

them.  G arnish  with  sliced  lemon  and  barberries. 

\ 

'To  h fil  Chickens. 

Take  four  or  five  chickein,  as  yon  would  have  your  disli 
in  bigness ; if  they  be  smdf  om-s,  scald  them  before  you 
pluck  them,  it  will  make  liiein  winter;  tben  draw  tliem, 
and  takeout  llic  breast  bone ; wasli  them,  truss  them, 
arhej  cut  oir  the  heads  anti  necks,  and  boil  them  in  milk 
and  water  with  some  salt,  Half  an  liour  or  less  will  boil 

them. 
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(hem.  Tliey  are  sometimei  belter  for  being  killed  tbe 
■iglit  before  you  use  lliem. 

To  make  Sauce  for  Chickens. 

Take  the  necks,  gizzards,  and  livers,  boil  them  In 
water ; when  they  are  enough,  strain  off  (he  gravy, _and 
put  to  it  asjxjonful  ofoysler  pickle;  lake  the  livers,  break 
them  small,  mix  some  gravy,  and  rub  them  through  a 
hair  sieve  with  the  back  of  a spoon ; then  put  to  it  a 
spoonful  of  cream,  some  lemon,  and  lemon-peel  grated, 
thicken  it  with  butter  and  flour.  Let  your  sauce  be 
no  thicker  than  cream,  which  pour  upon  the  clhckens. 
Garnish  your  dish  with  sippets,  mushrooms,  and  slices  of 
lemon.  They  arc  proper  lor  a side  dish  or  a top  dish, 
either  at  noon  or  night. 

7/otu  to  boil  a Turkey^ 

When  your  turkey  is  dressed  and  drawn,  truss  it>  cut 
ofl'the  feel,  and  cut  down  the  breast  bone  with  a knife; 
then  sew  up  the  skin  again  ; then  stuff' the  breast  with  a., 
white  stuffing. 

Tl'c  Sliijingfor  a boiled  Turkey. 

Take  the  sweetbread  of  veal,  boil  it,  .sirred  it  fine,  , 
with  some  beef  suet,  a handlul  of  bread  crumbs,  some 
lemonrpeel,  part  of  the  liver,  a spoonful  or  two  of  cream,, 
■with  nutmeg,  pejrper,  sail,  aird  two  eggs;  mix  them  to- 
gether, and  stufl'your  turkey'  wrtir  part  o(  ihc  stuffing,  (the  - 
rest  may  he  btiiled  or  fried  to  lay  round  it)  dredge  it  with  r 
floar,  tie  it  up  in  a clotlr,  and  boil  it  with  milk  and  water.- 
II  it  be  a young  turkey,  an  hour  will  boil  it. 

To  make  Sauce  for  a Turkey;] 

I'ake-somc  white  gravy,  a pint  of  oysters,  two  or  three 
spoonsful  of  cream,  some  juce  of  lemon,  and  salt  to  your 
taste,  thickeir  it  uj)  with  flour  and  butler,  and  pour  it  over 
the  turkey,  and  serve  it  up.  Lay  round  the  turkey  fried  i 
oysters  and  the  forced  meat.  Garnish  your  dish  with 
oysters,  mushrooms,  and  slices  of  lemon. 

To  dress  Spinach.  , 

Pick  it  very  clean,  and  wasli  it  in  Ikt'e  or  six  waters, 
put  it  in  a saucepan  Uiat  will  just  hold  it,  throw  sonic  salt 

over  I 
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over  it,  and  cover  the  pan  cloie.  Do  not  put  any  water 
in,  but  shake  the  pan  oileu.  You  must  put  your  saucepan 
on  a clear  quick  fire.  As  soon  as  you  find  the  greens  are 
shrunk  to  the  bottom,  and  the  liquor  which  comes  out  of 
them  boils  up,  then  they  are  enough.  Throw  them  into 
a clean  sieve  to  drain,  and  givelliem  a squeeze;  lay  them 
in  a plate,  and  never  put  any  butter  on  them ; put  it  into 
a cup.  , 

To  dress  Cabbages,  Sj'C. 

Cabbages  and  all  sorts  of  young  sprouts  must  be  boiled 
in  a great  deal  of  water.  When  the  stalks  are  tender,  or 
fall  to  the  bottom,  they  are  enough  ; then  take  them  off 
before  they  lose  their  colour.  Always  throw  salt  into 
your  water  before  you  put  your  greens  in. 

To  dress  Carrots. 

Let  them  be  scraped  very  clean  ; and  when  they  are 
enough,  rub  them  in  a clean  cloth,  and  slice  them  info  a 
plate,  and  pour  some  melted  butter  over  them.  If  they 
are  young  spring  carrots,  half  an  hour  will  boil  them  ; if 
large,  an  hour  ; but  old  Sandwich  carrots  in  general  lake 
two  hours. 

To  dress  Broccoli, 

Strip  all  the  little  branches  off  till  you  come  to'lhe  top 
one  ; then  with  a knite  peel  off  all  Ure  hard  outside  skin 
which  is  on  the  stalks  and  little  branches,  and  throw  them 
into  water.  Have  a stewpan  of  water  with  .some  salt  in 
it;  when  it  boils,  put  in  the  broccoli;  when  the  stalks  are 
tender,  it  is  enough  ; then  send  it  to  table  with  butter  in 
a cup.  Tiie  French  eat  oil  and  vinegar  with  it. 

To  dress  Cauliflowers. 

Cut  off  all  the  green  part,  and  then  cut  the  flowers  into 
four,  aad  lay  them  in  water  for  an  hour ; then  have  some 
milk  and  water  boiling,  put  in  the  canli flowers,  and  be  sure 
to  skim  the  saucepan  well.  'A  hen  the  stalks  are  tender, 
take  them  carefully  up,  and  put  them  into  a cullender  to 
drain;  then  pul  a spoonful  of  water  into  a stewpan,  with 
st)me  flour,  a tjuarter  of  a pound  of  butter,  and  shake  it 
round  till  it  is  melted,  with  some  pepper  and  salt;  then 
take  half  the  cauliflower,  mid  cut  it  as  you  would  for 
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pickling,  lay  it  in  the  stewpan,  turn  it,  and  shake  the 
pan  round.  Ten  minutes  will  do  it.  Lay  tke  slewed  in 
the  middle  of  your  plate,  and  the  boiled  round  it.  Pour 
tlie  butter  you  did  it  in  over. 

To  dress  Frairh  Beans. 

First  string  them,  then  cut  them  in  two,  and  after- 
wards across;  but  if  you  would  do  them  nice,  cut  the 
bean  in  four,  and  then  across,  which  is  eight  pieces.  Lay 
them  in  water  and  salt ; and  when  your  pan  boils  put  in 
some  salt  and  the  beans;  vyhen  they  are  tender  they  are 
enough:  they  will  be  soon  done.  Take  care  they  don’t 
lose  their  line  green.  1 hen  lay  them  in  a plate,  and  Im'e 
butter  in  a cup.. 

To  dress  Artichokes.. 

W'ring  ofTthc  stalks,  and  put  them  into  the  water  cold,, 
with  the  tops  dow'mvards,  that  all  the  dust  and  sand  may 
boil  out.  Wlicn  the  water  boils,  an  hour  and  a half  will, 
do  them., 

To  dress  Asparag' s. 

Scr.ape  all  the  stalks  very  carefully  till  they'  look  white; 
then  cui  all  the  stalks  evCn  alike  ; then  tl.iow  tlx-ni  into 
v^ater,  and  have  ready  a siewpan  Imiling.  Pul  in  some 
salt,  and  the  asparagus  in  little  bundles.  Let  tlie  w ater 
keep  boiling  ; .{ind  when  they  are  tender  lake  them  up. 
It  you  I’oil  them  loo  much,  you  lo.se, both  ccluur  and  taste. 
Cut  tiie,round  oi' a small  loaf,  about  hall  an  inch  thick, 
toast  it  brown  on  both  sides,  dij>  it  in  the  asparagus  liquor, 
and  put  it  in  your  di.sh;  pour  some  butter  over  ihe  toast; 
then  put  your  asparagus  upon  llu-  toast  round  the  dish 
with  the  wliite  lops  outward  Don’t  pour  butler  over 
the  asj)aragus,  for  that  makes  them  greasy  to  the  fingers; 
but  li.ave  your  butler  in  a bason,  and  send  it  to  tal*le. 
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Hashing,  Stewing,  Broiling,  Fiying, 
Baking,  &c. 


I/ow  to  hash  a Calf’ s Head. 

A FTF.R.  your  calf’s  head  is  fit,  cleansed,  and  liaU’ 
boiled,  and  cold,  cut  it  in  thin  slices,  and  fry  it  in 
a pan  of  brown  butter ; then  having  a saucepan  on  the 
stove,  with  a pint  of  gravy,  as  much  strong  broth,  a 
quarter  of  a pint  of  claret,  as  much  wJiite  wine,  a hand- 
ful of  savory  balls,  two  or  three  shrivelled  palates,  a pint 
of  oysters,  cocks  coinb'^,  and  sweet  bread,  boiled, 
blanched,  and  sliced,  with  mushrooms  and  InirHes,  then 
put  your  hash  in  the  dish,  and  the  other  things,  some 
round  and  some  on  it.  Then  garnish  the  dish  with 
■sliced  lemon. 

To  hash  Beef.  * 

Cut  some  slices  of  tender  beef,  and  put  them  in  a stew 
pan  well  floured,  with  a slice  of  butter,  over  a quick  fire, 
for  three  minutes  ; and  then  put  to  them  some  water,  a 
bunch  of  sweet  herbs,  or  some  marjoram,  alone,  an  onion, 
.some  lemon  peel,  with  some  pepper,  salt,  and  some 
nutmeg  grated ; cover  these  close,  and  let  them  stew  till 
they  are  tender;  then  put  into  it  a glass  of  claret  or  beer 
that  is  not  biuer,  and  strain  your  sauce ; serve  it  hot ; and 
garnish  with  red  beet  root  ancl  lemon  sliced, 

/I  fine  Hash  of  Beef  at  a little  Expence, 

After  having  cut  your  beef  in  thin  slice*,  make  your 
sauce  for  it  as  follows : take  some  pepper  and  salt,  an 
onion  cut  in  two,  a little  water,  and  some  strung  beer; 
after  that  put  a piece  of  butter  rolled  in  flour  in  your  pan, 
stirring  it  till  it  burns ; then  put  in  your  sauce,  atld  let  it 
boil  a minute  or  ^wo  ; then  put  in  your  beef,  and  let  it 
but  just  warm  through,  for  it  will  haiden  if  you  let  it 
lie  too  long. 

You  may  put  in  some  claret  just  before  you  take  it  oft' 
the  fire.  If  you  use  no  beer,  put  some  mushroom  or 
>V'aJnut  liquor.  Garnish  with  pickles. 

To 


THE  PRUDENT  HOUSEWIFE. 


2t 


To  hash  a Letr  of  Mutlmi, 

Take  a leg  of  mutton  /lali  roasted,  when  it  is  cold,  cut 
it  in  thin  pieces,  as  you  would  do  any  other  meat  for 
basiling,  put  it  into  a stewpan  with  some  water  or  small 
gravy,  two  or  three  spoonsful  of  red  wine,  two  or  three 
shalots  shred,  or  onions,  and  two  or  three  spoonsful  of 
oyster  pickle;  thicken  it  up  with  some  flour,  and  so  serve 
it  up.  Garnish  your  dish  with  horse  radish  and  pickles. 

You  may  do  a shoulder  of  mutton  the  same  way,  only 
boil  the  blade  bone,  and  put  it  in  the  middle. 

To  hash  Aluttan. 

Cut  your  mutton  in  small  pieces,  and  take  about  half  a 
pint  of  oysters,  and  after  washing  them  in  water,  put 
them  in  their  own  liquor  in  a saucepan,  w ith  some  mace, 
some  whole  pepper,  and  .salt;  when  they  have  stewed  a 
little,  put  in  an  anchovy,  a spoonful  of  kitchen  sauce,  or 
pickled  walnut  liquor,  some  gravy,  or  water ; then  put 
in  )Our  mutton,  and  a piece  of  butter  rolled  in  flour  ; let 
it  boil  up  till  the  mutton  Is  warm  through;  then  put  in  a 
glass  of  claret ; lay  it  on  sippets,  garnished  with  sliced 
lemon  or  capers,  or  mushrooms. 

, Another  Way  to  hash  Mutton,  or  any  such  Meat. 

Take  some  whole  pepper,  mace,  salt,  a few  sprigs  of 
sweet  herbs,  an  anchovy,  one  shalot,  two  slices  of  lemon, 
and  some  broth  or  water,  and  stew  it  a short  time  ; 
thicken  it  with  burnt  butter;  then  serve  it  up  with  pi,cklcs 
and  sippets. 

Hem  to  stew  a Rump  of  Beqf. 

Take  a fat  rump  of  young  beef,  and  cut  off  the  fag  end, 
lard  the  lower  part  with  fat  bacon,  and  stuff  the  other  part 
with  shred  parsley ; put  it  into  your  pan  with  two  or 
three  quarts  of  water,  a quart  of  red  wine,  two  or  three 
anchovies,  an  onion,  two  or  tliree  blades  of  mace,  some 
whole  pepper,  and  a bunch  of  sweet  herbs  ; stew  it  over 
a slow  fire  for  five  or  six  hours;  turn  it  often  in  the  stew- 
ing, and  keep  it  close  covered  ; when  your  beef  is  stewed 
enough,  take  from  it  the  gravy,  thicken  part  of  it  with  a 
lump  of  butter  and  (lour,  and  put  it  upon  the  dish  with  the 
beef.  Garnish  tlie  dish  with  horse  radish  and  beet  root. 
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There  must  be  no  saU  put  upon  the  beef;  only  salt  the 
gravy  to  your  taste,  and  send  it  to  table. 

You  may  stew  part  of  a brisket,  or  an  ox-cheek,  the 
same  way. 

To  steiu  Mutton  Chops,  ' 

Cut  yiiur  chops  thin,  take  two  earthen  pans,  put  one 
over  the  other,  lay  the  chops  between,  and  burn  brown 
paper  under  them. 

To  slew  Rabbits. 

Take  two  or  three  rabbits,  and  after  boiling  them  (ill 
they  are  half  enough,  cut  the.m  into  pieces  in  the  joints, 
and  then  cut  the  meat  off  in  pieces,  leaving  soaie  meat 
on  the  bones  ; then  put  meat  and  bones  into  a good 
quantity  of  the  liquor  in  which  the  rabbits  were  parboiledi; 
set  it  over  a chaffing  dish  of  coals  between  two  dishes,  and 
let  it  stew' ; season  it  with  salt  and  gross  pepper ; then  put 
in  some  oil,  asid  before  you  lake  it  off  the  fire,  squceize  in 
•he  juice  oi  a lemon  ; when  it  has  stewed  enough,  serve  it 
up  all  together  in  tlie  dish. 

To  stew  Rabbits  the  French  JTaj/. 

Cut  your  rabbits  into  quarters,  then  lard  them  with  Targe 
lardoons  of  bacon,  fry  (hem,  stew  them  in  a stewpan  with 
strong  broth,  white  wine,  pepper,  salt,  a faggot  of  sweet 
herbs,  fried  flour,  and  orange. 

To  stew  Apples. 

Take  eight  or  ten  large  ^pippins,  pared  and  cut  into 
halves,  a potind  of  fine  sugar,  and  a quart  of  water ; then 
boil  the  sugar  and  water  together,  skim  ft,  and  put  your 
apples  in  the  syrup  to  boil,  covered  with  froth  till  they  are 
tender  and  clear  ; put  some  juice  of  lemon  in,  and  lemon 
peel  cut  long  and  narrow,  and  a glass  of  wine ; let  them  ' 
give  one  boil ; put  it  in  a china  dish,  and  serve  it  cold. 

To  steto  Trout.. 

Take  a large  trout,  wash  it,  and  lay  it  in  a pan  with 
white  wine  and  gravy,  then  take  two  eggs  butrered,  some 
pepper,  salt,  nutmeg,  lemon  peel,  thyme,  and  grated 
bread;  mix  themall  together,  and  put  in  the  belly  of  the 
trout tiien  lei  it  stew  a quarter  of  an  hour,  and  put  a slice 
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of  butter  into  the  sauce;  serve  it  hot,  anJ  garnish  it  with 
sliced  lemon. 

To  sterc  Cod. 

T,ay  your  •-od  in  thin  slices  at  the  bottom  of  a dish  with 
half  a pint  of  white  wine,  a pint  of  gravy,  some  oysters, 
and  their  liquor,  pepper,  salt,  and  nutmeg;  let  it  stew  till 
It  is  near  enough;  thicken  it  with  some  butter  rolled  in 
dour;  jet  it  stew  a little  longer  ; serve  it  hot.  Garnish 
with  sliced  lemon. 

To  steiv  Carp. 

Take  half  gravy  and  half  claret,  as  much  as  will  cover 
your  carp  iu  the  pan,  with  mace,  whole  pepper,  some 
cloves,  tvs  o anchovies,  horse  radish,  a siialot  or  onion, 
and  salt;  when  the  carp  is  enough,  take  it  out,  and  boil 
the  liquor  as  fast  as  possible,  till  it  be  just  enough  to  make 
sauce  ; Hour  a bit  of  butter,  and  throw  into  it  the  juice  of 
a lemon,  and  pour  it  over  the  carp. 

To  stfzv  Oj/iters. 

Flump  them  in  their  own  liquor,  then  strain  them  off, 
and  wash  them  in  clean  water ; then  set  on  some  of  their 
own  liquor,  water..ancl  white  wine,  a blade  of  mace,  and 
some,  w hole  pepper ; let  it  boil  some  time;  then  lay  in 
your  oysters;  let  it  just  boil;  then  thicken  them  with  the 
yotss  of  two  eggs,  a piece. of  butter,  some  flour,  beat  up 
vvel',  and  serve  it  up  with  sippets  and  lemon. 

To  stew  I ike. 

Take  a large  pike,  scale  and  clean  .it,  season  it  in  the 
bel'y  with  some  mace  and  salt,  skewer  it  round,  lay  it 
into  a deep  stewpan,  with  a pint  of  small  gravy,  a pint  of 
red  wine,  two  or  three  blades  of  mace,  set  it  over  a stove 
wit!  slow  fire,  and  cover  it  close;  when  it  is  stewed 
eno' gh,  lake  sojne.  ol  the  liquor,  two  anchovies,  arid 
s(  in  Ienu>n  peel  shred  fine;  thicken  the  sauce  with  flour 
and  butter : before  you  lay  the  pike  on  the  dish,  turn  it 
with  the  belly  downwards;  take  off  the  skin  and  serve  it. 
Garnish  the  dish  with  lemon  and  pickle. 

TohoilTemh. 

Scale  your  jendi  u a a ve,  gut  ' and  wash  the  in- 
side vvitii  viueg:..,  then  , ut  into  the  ste  - pan  when  the 
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v/ater  boils,  with  some  salt,  a buncli  of  sweet  herbs,  some 
lemon  peel,  and  whole  ])epper  ; cover  it  up  close,  and 
boil  it  quickly  ; when  enough,  strain  off  some  ot  the 
liquor,  and  pul  to  it  some  while  wine  and  walnut  liquor, 
or  mushroom  gravy,  an  anchovy,  and  some  oysters  or 
shrimps ; boil  these  together,  and  toss  them  up  with  thick 
batter  rolled  in  flour,  adding  some  lemon  juice'  Garnish 
with  lemon,  horse  radish,  and  serve  it  hot  with  sippets. 

To  broil  Beef  Steaks. 

Take  your  beef  steaks  and  beat  them  with  the  back  of 
a knife,  strew  them  over  with  some  pepper  and  salt,  Jay 
them  on  a gridiron  over  a clear  fire,  turning  them  till 
enough  ; set  your  dish  over  a chaffing  dish  ot  coals,  with 
some  brown  gravy  ; chop  an  onion  or  shalol  as  small  as 
pulp,  and  put  it  amongst  the  gravy  ; (if your  steaks  be  not 
over-much  clone,  gravy  will  cunle  therefrom)  put  it  on  a 
dish,  and  shake  it  aliogetiicr.  Garnish  your  dish  with 
shaloLs  aird  pickles. 

To  broil  Mutton  Cutlets. 

Take  a handful  of  grated  bread,  some  thyme  and 
parsley,  lemon  peel  shred  very  fine,  with  some  nutmeg, 
pepper,  and  salt,  then  take  a loin  of  mutton,  cut  it  into 
steaks,  and  let  them  be  well  beaten;  take  the  yolks  of 
two  eggs,  and  mb  over  the  steaks.  Strew  on  the  grated 
bread  with  these  ingredients  mixed  together.  Make  your 
sauce  of  gravy,  will:  a spoonful  or  two  of  claret  and  some 
anchovy. 

To  broil  Veal  Cutlets.. 

Having  cut  your  veal  in  slices,  season  it  with  rait. 
pepper,  nutmeg,  sweet  marjoram,  and  some  lemon  peel 
grated ; wash  them  over  with  egg,  and  strew  over  thenu 
this  mixture;  lard  them  witii  bacon,  dip  them  in  melted 
butter  and  wrap  them  in  white  papers  buttered ; broil 
them  on  a gridiron  a good  distance  Iroin  the  fire;  c\hen 
they  are  enough  unpaper  them : serve  them  with  gravy 
and  lemon  sliced. 

To  broil  IVkilw^s. 

W lutings  should  be  washed  vvilli  water  and  salt,  li  en 
dry  them  well  and  flour  them  ; rub  your  gridiron  well  witli 
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chalk,  and  make  it  hot,  then  lay  them  on,  and  when  they 
are  enougli,  serve  them  with  oyster  or  shrimp  sauce. 

To  broil  Cod  Sounds, 

After  letting  them  lie  in  hot  water  a few  minutes,  take 
diem  out,  and  rub  them  well  wu'th  salt,  to  take  off  the 
black  dirt  and  skin;  whom  they  look  white,  put  them  in 
water,  and  give  them  a boil ; take  them  out  and  flour  them 
well,  salt  and  pepper  them,  then  broil  them;  when  they 
• ire  enough,  lay  them  in  your  dish,  and  pour  melted  batter 
and  mustard  into  the  dtsh  : bioil  them  whole. 

To  broil  Sheep  or  Hogs  Tongues. 

Boil,  blanch,  and  spit  your  tongues,  season  them  with 
some  pepper  and  salt;  then  dip  them  in  eggs;  strew  over 
them  a few  bread  crumbs,  and  broil  them  till  they  are 
brown  : serve  them  up  with  gravy  and  butter. 

To  broil  Chickens. 

Slit  them  down  the  back,  and  season  them  with  pepper 
and  salt,  lay  them  on  a very  clear  fire,  and  at  a great 
distance.  Let  the  inside  lie  next  the  fire  till  it  is  above 
half  done,  then  turn  them,  and  take  care  the  fleshy  side 
don  t burn ; throw  some  fine  raspings  of  bread  over  it.  and 
let  them  be  of  a fine  brown,  but  not  burnt.  Let  your 
sauce  be  good  gravy  with  mushrooms,  and  garnish  with 
lemon  and  livers  broiled,  the  gizzards  cut  and  broiled 
with  pepper  and  salt. 

To  fry  Veal  Cutlets. 

Take  a neck  of  veal,  cut  it  into  steaks,  and  fry  them 
butter.  Boil  the  scrag  to  strong  broth,  two  anchovies, 
two  nutmegs,  some  lemon  peel,  penny  royal,  and  parsley 
shred  very  fine  ; burn  a bit  of  butter;  pour  in  the  liquor 
and  the  veal  cutlets  with  a glass  of  white  wine,  and  toss 
them  all  up  together.  If  it  be  not  tliick  enough,  flour  a 
bit  of  butter  and  throw  in . Lay  it  into  the  dish,  squeeze 
an  orange  over  it,  and  then  strew  salt  as  much  as  will 
relish. 

To  fry  Mutton  Steaks. 

Take  a loin  of  Mutton,  cut  olf  the  thin  part,  then  cut 
the  rest  into  steaks,  and  flat  them  with  a cleaver,  or  paste 
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pin,>:ci^on  them  witli  ?ome  pepper  and  salt,  and  fry  them 
in  buuer  over  a quick  fire  ; as  you  fry  them,  put  them  into 
an  earthen  pot  till  you  have  fried  them  ail ; then  pour  the 
fat  out  of  the  pan  ; put  in  some  gravy  and  the  gravy  that 
comes  from  the  steaks,  vvilli  a spoonful  of  red  wine,  an 
anchovy,  and  an  onion  shred ; shake  up  the  steaks  in  the 
gravy,  thicken  it  with  some  flour,  and  serve  them  up. 
Garnish  your  dish  with  horse  radish  and  shalots. 

To  fry  Reef  Steaks. 

Take  rump  steaks,  or  any  other  tender  part  of  the  beef, 
put  some  salt  and  pepper  upon  tliem,  put  them  in  a pan 
wiih  a piece  ol  butter  and  an  onion  over  a slow  fire,  close 
covered,  and  as  the  gravy  draws,  pour  it  from  the  beef, 
still  adding  more  butter  at  limes  till  your  beef  is  enough  ; 
then  pour  in  )our  gravy,  with  a glass  of  strong  beer  or 
claret;  ihen  let  iljiist  boil  up,  and  serve  it  hot  with  juice 
of  lemon  or  verjuice. 

T > fry  Beef  Steaks  idth  Oysters. 

Take  some  tender  beef  steaks,  pepper  them  to  your 
iTiInd,  but  no  sail,  for  that  will  make  them  liard  ; turn  them 
often  till  thev  are  enough,  which  you  will  know  by  their 
feeling  firm;  then  salt  them  to  your  mind. 

For  the  sauce,  take  some  oysters  with  their  liquor,  and 
wash  them  in  salt  and  water;  let  the  oyster  liquor  stand  to 
settle,  and  tlien  pour  off  the  clear ; stew  them  gently  in  this 
with  some  nutmeg  or  mace,  some  whole  pepper,  and  a 
clove  or  two,  and  take  care  you  don’t  slew  them  too 
mucli,  for  that  will  make  them  hard;  when  they  are 
almost  enough  add  some  wine  and  a piece  of  butter  rolled 
in  flour  to  thicken  it. 

To  fry  Oysters. 

Make  a batter  of  milk,  flour,  and  eggs,  and  take  some 
oysters,  wash  and  wipe  them  very  dry,  dip  them  In 
baiter,  then  roll  them  in  some  crumbs  of  bread  and  mace 
beat  fine,  and  fry  them  in  hot  lard  and  butter. 

To Jry  Calrcs  Feet  in  Butter. 

Take  four  calves  (eet  and  blanch  them,  boil  them  as  you 
would  do  lor  eating,  lake  out  the  large  bones  and  cJil  them 
in  two,  beat  a spoonful  of  w licat  flour  and  four  eggs  to- 
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gether,  put  to  it  some  nutmeg,  pepper,  and  sa!t‘  dip  in 
your  calves  feet,  and  fry  Qu  in  in  balier  a light  brown  ; 
lay  them  on  a didi  w ith  some  melted  butter  over  them. 
Garnish  with  slices  of  lemon,  and  serve  them  up. 

To  make  zihile  Scotch  Scollops. 

Take  about  four  pounds  of  fillet  of  veal,  cut  it  into 
small  pieces  as  thin  as  )0u  can,  then  take  a stewpan, 
butter  it,  and  shake  some  flour  over  it,  then  lay  )Our 
meat  in,  piece  by  piece,  till  your  pan  be  covered ; take 
two  or  three  blades  of  mace  and  some  nutmeg,  set  your 
stewpan  over  the  fire,  toss  it  up  together  till  your  meat 
be  white;  then  take  half  a pint  of  strong  veal  broth, 
which  must  be  ready  made,  a quarter  of  a pint  of  cream, 
and  the  yolks  of  two  eggs,  mix  all  these  together,  put  it 
to  y our  meat,  keeping  u tossing  all  the  time  till  they  just 
boil,  then  they  aie  done  enough;  squeeze  in  some  lemon. 
You  may  add  oysters  aud  mushrooms  to  make  it  rich. 

To  hcdi.e  a Calf’s  Head. 

Wash  it  clean,  and  divide  it,  then  beat  the  yolks  of 
three  eggs,  and  with  a feather  trace  it  over  the  outside  of 
the  head;  then  take  some  grated  bread,  salt,  i?c[  per, 
nutmeg,  some  lemon  [ eel  grated,  with  some  sage  cut 
small;  then  strew  this  mixture  o\  er  the  outside  ot  the 
bead,  lay  it  in  an  earthen  dish,  and  cover  the  head  with 
some  bits  of  butter  ; pula  iillle  water  in  the  disli,  and 
bal^e  it  in  a c[uick  oven  ; aud  when  you  serve.it,  pour  in 
some  strong  gravy,  with  the  brains  lirst  boiled  and.nii.ved 
tn  it.  Garnish  with  lemon. 

Jfyou don’t  chuse  the  bialns  in  the  gravy,  put  them  in 
a plate  with  the  tongue. 

To  bake  BetJ  the  French  Way. 

Bone  some  tender  beet,  take  away  the  sinews  and  si. in, 
tin  11  laiel  it  with  fat  buun;  season  your  beet  vsilhsalt, 
pe  pper,  and  cloves;  th.en.  lie  it  up  with  packthread,  and 
pul  it  in  an  eaiih.en  pan,  with  some  vvh.ale  pepjicr,  anunic>u 
stuck  w ith  t\\  ele  c- c loves,  and  pul  at  the  top  of  a hunch 
of  sweet  herbs,  two  or  three  bay  leaves,  a quarter  of  a 
pound  of  fresh  butler,  and  half  a pint  ot  claret  or  white 
wine  vinegar,  or  verjuice:  cover  it  dose;  bake  it  four 

hours ; 
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lours;  serve  it  hot  with  its  own  liquor,  or  serve  it  in 
cold  slices,  to  be  eat  with  vinegar  and  mustard. 

To  bulse  flerrin^s. 

Put  an  hundred  herrings  in  a pan,  cover  them  with 
three  parts  water  and  one  part  vinegar,  witli  a good  deal 
of  allspice,  some  cloves,  a buncli  of  sweet  herbs,  a tew 
bay  leaves,  and  two  wh.ole  onions,  tie  them  closedown, 
and  bake  them;  when  they  come  out  of  the  oven,  heat  a , 
pint  of  red  wine  scalding  hot,  and  put  to  (hem,  tlieii  lie 
them  dow'ii  again,  and  let  them  stand  (bur.  or  tive  days 
before  vou  open  them,  and. they  will  be  very  firm  and 
line. 

To  bake  Cimierbread'. 

a 

Take  a pound  and  a half  of  treacle,  half  a pound  of 
brown  sugar,  two  eggs  beaten,  one  ounce  ot  ginger 
beaten  and  sifted;  o:  mace,  clove.s,  and  nulmeg,  alto- 
gi  tlicr  half  an  ounce,  beaten  very  fine;  coriander  .seeds, 
and  caraway  seeili,  of  each  halt  an  ounce;  two  pounds 
ot  butler  inidled  ;.  mix  all  these  together,  with  as  muc!i« 
flour  as  will  knead  it  into  a slitF  paste,  itieii  roll  it  out, 
and  cut  it  into  what  form  )ou  please;  bakeit  in  a quick 
«ven  in  tin  plates;  a small  time  will  bake  it. 

» To  poach  Eggs  tdih  Toasts. 

Pul}Our  water  in  a- flat  bot.om  pmi  with  some  salt 
wlien  it  boils  break  your  eggs  in,  and  let  them  boii  two 
mmutes;  then  take  tliem  up  with  an  egg  spoon,  and  lay 
lliem  on  buttered  toasts. 

To  dress  Eg^s  with  Spi?tuch', 

Pick  and  wash  your  spinach  in  several  waters,  set  a pan 
•over  die  fire  with  a large  quantity  of  water,  throw  a 
handful  ol  salt  in,  and  when  it  boils  pul  )Our  spinach  in, 
let  it  Ixiil  two  miiuUes ; take  it  up  witii  a fish  slice,  and  lay 
il  on  the  back  ofahaii  sieve;  sciueeze  the  vvatef  out,. and 
put  it  in  a tossing  pan  v/ith  a ciuai  terot  a pmund  ot  butter ; 
keep  turning  and  chopping  it  with  a knife  till  it  is  quite 
dry,  then  press  it  betvseen  two  jilatcs ; cut  it  in  dojiv  of 
sippets,  and  some  in  diamonds ; poadi  you  eggs  as  before, 
lay  them  on  your  spinach,  and  serve  them  up  hot. 


To 
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To  make  Water  Tansey,  ^ . 

Takehvelve  or  thirteen  egg^,  and  eight  or  ton  of  the 
whites,  beat'tliem  very  well,  and  grate  a penny  loaf;  put 
in  a quarter  of  a pound  of  melted  butler  and  a pint  of  the 
juice  of  spinach.  SvveeU  n it  to  your  taste. 

Gooseberry  Tansey. 

Melt  some  fresh  butter  in  a frying  pan.  put  in  a quart 
of  gooseberries,  fry  them  til!  tender  and  mash  them;  then 
beat  seven  or  eight  eggs,  four  or  five  whites,  a pound  of 
sugar,  three  spoonslul  of  sack,  as  mucii  cream,  a penny 
loaf  grated,  and  three  spoonsful  ol  fiour,  mix  all  these 
together,  and  put  the  gooseberries  out  of  the  pan  to  them, 
and  stir  tliem  together,  and  put  them  in  a saucepan  to 
tliicken;  then  put  Iresh  butter  into  the  fryingpan;  fry 
them  brown;  strew  sugar  on  the  top. 

/.pplc  Tanseyi 

Slice  three  or  four  pippins  thin,  fry  them  in  good  butler; 
to  them  beat  four  eggs,  with  six  spoonslul  of  cream,  some 
to.e  water,  sugar,  and  nutmeg,  stir  them  together,  and 
pour  It  over  tlie  apples;  fry  it  a short  time,  a...l  turn  it 
with  r*  pie  plate  Garnish  with  lemon,  and  sugar  strewed 
over  It. 

7b  viakc  Pancakes. 

Take  a pint  of  cream  or  m Ik,  eight  eggs,  a nutmeg 
grated,  and  some  salt;  then  melt  a pound  of  butter  and 
some  sack  b fore  you  stir  it;  it  must  be  as  thick  with  flour 
as  ordinary  batter,  and  hied  with  lard;  turn  on  the  back 
side  of  a plate.  Garnisli  with  orange,  and  strew  sugae 
over  them . 

Jpple  Fritters. 

Take  the  yolks  of  six  eggs,  and  the  whites  of  three, 
beat  them  together,  and  pul  to  them  a pint  of  cream  or 
milk  ; men  put  to  it  four  or  five  spoonsful  of  hour,  a glass 
of  brandy,  halt  a nutmeg  gialed,  and  some  giligcr  and 
salt  joiu  baLiei  must  be  tim  k;  then  slice  your  a|jples  in- 
rounds,  dipping  each  round  in  batter,  and  fry  them  in 
lard. 

» Apple 
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• jlpplc  Froiie. 

. .First  cut  some  apples  in  thick  slices,  fry  them  of  a light 
brown,  take  Them  up,  and  lay  them  to  drain,  keep  them, 
as  whole  as  you  can;  then  make  the  following  batter: 
take  five  eggs  and  three  whites,  beat  them  up  with  flour 
and  cream,  and  some  sack;  make  it  tlie  thickness  of  a 
pancake  batter;  pour  in  some  melted  butter,  nutmeg, 
arid  sugar:  melt  your  butter  and  pour  in  your  batter;  lay 
a.  slice  of  apple  here  and  there,  and  pour  more  batter  on 
them;  fry  them  of  a light  brown;  then  take  them  up, 
and  strew  double  relined  sugar  over  them. 


fricassees: 


To  mafee  n Brorcni  Fricassee  of  Baj^bits. 

Take  a rabbit,  and  cut  the  It^  in  three  pieces,  and 
the  remain' ler  of  the  rabbit  the  same  bigness, 
beat  thin,  and  fr\  them  in  butter  over  a quick  fire  ; wlien 
they  are  fried,  take  them  out  of  the  butter,  and  put  them 
into  a stewpan  wiili  some  mitnuig,  tlien  shake  it  iij>  with 
some  flour  and  Initter,  and  put  over  it  a few  crumbs  of 
bread  seasoned  with  lemon  peel,  thyme,  parsley,  some 
pepper,  and  salt. 

y1  White  Fricassee  of  Babbits. 

Take  a couple  of  young  rabbits  and  half  boil  them  ; 
wlien  they  are  cold,  take  off  the  skin,  and  cut  the  rabbits 
in  small  pieces,  (only  take  the  white  part)  wlien  you  hare 
cut  it  in  pieces,  put  it  in  a slewpaii  witli  while  gravy, 
anchovy,  a small  onion,  shred  macc,  and  lemon  peel; 
set  it  over  a stove,  and  let  it  have  one  boil ; then  take 
some  cream,  tfie  yolks  of  two  eggs,  a lump  of  butler, 
juice  of  lemon,  and  shred  parsley ; put  them  altogether 
in  a stewpan,  and  shake  them  over  the  lire  till  they  are 
as  white  as  cream;  you  must  not  let  it  boil,  if  you  doit 
will  curdle,.  Garnish  with  leiliou  and  pickles. 
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To  Fricassee  Chickens. 

Draw  and  wash  your  chickens,  half  boil  them,  ihlen 
lake  them  up  and  cut  (hem  in  pieces,  put  them  in  a fry- 
ing pan,  and  fry  them  in  butler;  then  take  them  out  ofthe 
pan  and  dean  it,  pirl  in  some  while  wine,,  some  strong 
broth,  some  grated  nutmeg,  sail,  pepper,  a bunch  of 
sweet  herbs,  and  a slialot  or  two;  let  these,  with  two  or 
three  anchovies,  stew  on  a slow  hre,  and  boil  up;  then 
beat  it  up  with  butter  and  eggs  till  it  is  thick ; put  your 
chickens  in,  and  toss  them  well  together.;  lay  sippits  in 
the  dish,  serve  it  up  with  sliced  lemon  and  fried  parsley, 

7b  make  Forced  Meat  Balls. 

Take  half  a jjound  of  veal  and  half  a pound  of  suet,  cut 
line,  and  beat  it  in  a marble  mortar,  or  a wooden  bowl; 
have  a few  sweet  herbs  shred  fine,  some  mace  dried  and 
beat  fine,  a nulrang  grated,  some  lemon  peel  cut  very 
fine,  salt,  pepper,  and  the  yolks  of  two  eggs;  mix  all 
these  together,  tlien  roll  them  in  little  round  balls,  and 
some  in  smail  long  balls;  roll  them  in  flour,  and  fry  them 
Lrow'n.  If  they  are  for  any  thing  of  while  sauce,  put 
some  W’ater  in  a<saacepan,  and  when  the  water  boils  put 
them  in;  let  them  boil  for  a few  minutes;  but  never  fry 
tliem  for  while  sauce. 

To  fricassee  cold  Boast  Beaf. 

When  you  have  cut  your  roast  beef  into  very  thin  slices, 
take  a handful  ot  parsley,  shred  it  very  small,  and  cut  an 
omoH  into  four  qu  srlers,  jkiI  them  all  together  in  a stew- 
pan  v/ith  a piece  uf  butter,  and  a good  quantity  ol  strong 
broth;  reason  it  with  salt  ami  pepper;  and  let  it  stew 
genti)  about  a quarter  of  an  hour;  then  take  the  ) oiks  of 
four  eggt,  beat  tliem  in  some  claret  :md  a spoonful  of 
vinegar,  and  put  it  to  your  meat,  stirring  it  lill  it  becomes 
thick;  rub  your  dish  with  a shalot  before  you  serve  it. 

To  fricassee  Ducks. 

First  quarter  them,  then  race  them,  and  beat  tliem  wdih 
tlie  back  of  your  cleaver,  dry  them,  and  fry  them  in  sweet 
butter;  when  they  arc  almost  fried,  put  in  a liandful  of 
onions  shred  small  and  some  thyme ; then  put  in  a little 
daret,  thin  slices  of  bacon,  parsley,  and  spinach  boiled 

greor. 
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^reen  and  shred  small,  break  into  a dish  llie  ynlk.s  ofthree 
e^gs  willi  some  pepper,  and  grated  nutmeg  ; toss  them  up 
with  a ladleliil  ot  drawn  biULcr;  pour  this  upon  your  ducks, 
lay  your  bacon  upon  them,  and  serve  them  hot. 


PUDDINGS, 


See. 


RuLs  to  be  observed  in  making  Puddings 

T N boiling  puddings,  take  care  the  bag  nr  cdoth  be  very 
fl.  clean,  not  soapy,  but;iippe  l in  liot  water,  and  well 
floured.  ^ It'a  bread  pudding  tie  it  loose;  ifa  batter  pud- 
ding lie  it  close,  and  be  sure  the  water  boils  belore  you 
pul  the  pudding  in;  and  yon  should  move  i he  puddings 
in  ihe-pot  row  and  then,  lor  fear  they  stick.  When  jou 
make  a bailer  pudding,  first  mix  the  flour  well  with  milk, 
tlion  put  in  the  ingreclicr.ts  by  degrees,  and  it  will  be 
smooth,  and  not  have  lumps;  'but  i'or  a plain  batter  pud- 
ding, the  bc.st  way  is  to  strain  it  through  a cnar.se  hair 
sicve,that  itmay  neither  have  lumpsnor  ihetreads  of  eggs* 
and  all  other  puddings  strain  ;he  eggs  when  they  are  beat! 
Ji  you  boil  them  in  wooden  "bowls  or  china,  butter  the 
inside  before  you  put  in  the  halter;  and  for  all  baked  pud- 
dings, butter  the  dish  before  the  pudding  is  put  into  it. 

Boiled  Plumb  Pudumg. 

To  a pound  of  beef  suet  shred  very  fine  pul  three  quar- 
ters of  a pound  of  rai.siiis  .stoned,  some  grated  nutmeg,  a 
large  spoonful  of  sugar,  some  salt,  four  eggs,  some  mace, 
three  spoonsful  of  cream,  and  live  spoonsful  of  flour! 
■uix  these  together,  tic  it  up  in  a doth,  and  let  it  toil 
three  hours  Melt  butter,  and  pour  over  it. 

To  make  a Bread  I'udiling. 

Put  a quarter  ofapomul  ofbuller  into  a pint  of  cream 
set  It  on  the  fire,  and  keep  it  stir  ing;  ti,e  buKer  hemg 
melted,  put  in  as  much  grated  manch.-t  as  will  make  it 
light,  half  a nutmeg  grated,  and  as  uuicfi  sugar  as  you 

please. 
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please,  llireeor  four  egfjs,  and  some  sail;  rnix  Ihcna  to- 
gether; bailer  a dish,  ihen  pul  il  in,  and  bake  ilhatlaa 
hour. 

^pplc  Puddiiiz. 

Take  four  or  five  codlings,  scald  Ihem,  and  bruise  shcca 
through  a sieve,  pul  a quarler  of  a pound  of  biscuits,  some 
nulmeg,  a pint  of  cream,  and  sweeten  il  lo  your  taste; 
add  ten  eggs  and  half  the  whites  to  bake. 

To  make  a light  Pudding. 

To  a pint  of  cream  put  some  cinnamon,  mace,  and 

nutmeg;  boil  it  with  the  spice;  when  it  is  boiled  take  out 

the  spice;  then  take  out  the  yolks  of  eight  eggs  and  tour 

of  the  whites;  beat  them  well  with  some  sack ; then  mi>: 

them  with  your  cream,  some  salt,  and  sugar ; take  a halt- 

penny  white  loaf  and  a spoonful  of  flour,  then  put  in  some 

rose  water;  beat  all  tliese  well  together,  and  wet  a thick 

cloth,  and  flour  it,  then  put  your  pudding  into  il.  am.1  tie 

it  up;  and  when  tiie  pot  boils,  it  must  boil  an  hour.  I\lelt 

some  butter,  sack,  and  sugar,  and  pour  over  if. 

> 

To  make  Bice  Pudding. 

Get  half  a pound  of  rice  flour,  then  set  it  on  the  fire 
witii  three  pints  of  new  milk;  IksII  it  well;  and  when  it  is 
almost  cold  put  to  it  eight  eggs  well  beaten,  with  half  a 
pound  of  butler  or  suet,  and  half  a pound  of  sug.ar;  put  in 
nutmeg  or  mace,  or  whst  you  please.  It  will  take  about 
half  an  hour  to  bake  it. 

To  make  a Batter  Pudding. 

Take  a pint  of  milk,  six  eggs,  and  four  spoonsful  oj 
flour;  put  in  half  a nutmeg  gratec>  and  some  salt;  you 
must  take  care  your  pudding  is  not  thick;  flour  your  clotli 
well.  Three  cjuarters  of  an  hour  will  boil  it.  beive  it 
with  butler,  sugar,  and  sack. 

To  make  a iluaking  Pudding. 

Take  six  eggs,  be.at  them  well,  put  to  them  three 
'spoonsful  of  flue  wheal  flour,  some  salt,  a pint  and  a half 
of  cream',  and  bod  it  with  a stick  of  cinnamon  and  a blade 
of  mace;  when  it  is  cold,  mix  it  with  your  eggs  and  flour; 
butter  vour  doth,  and  do  not  give  it  much  room.  About 
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halt' an  iiour  will  boil  it.  Yon  mii=:t  turn  it  in  the  boiling, 
or  the  llonr  will  settle.  Serve  it  with  melted  baiter. 

To  mukc  a Potaloe  Pudding. 

Take  three  or  four  large  potatoes,  boil  them  as  you 
would  do  for  eating,  beat  them  with  some  rose  water  and 
a glass  of  sack  in  a marble  mortar;  put  to  them  Haifa  pound, 
of  melted  butler,  half  a pound  of  currants  well  cleaned, 
some  shred  lemon  peel,  and  candied  lemon  and  orange 
peel ; mix  all  together,  and  serve  it  up. 

To  make  a Goosebeny  Pudding. 

Take  a quart  of  green  goo.seberrics,  pick,  coddle, 
bruise,  and  rub  them  tlirough  a hair  sieve  to  take  out  the 
pulp;  take  six  spoonsful  of  the  pulp,  ^i;  eggs,  three 
quarters  of  a pound  of  sugar,  half  a pound  of  clarified 
butter,  some  lemon  peel ’shred  fine,  a handful  of  bread 
crumbs,  or  biscuit,  a spoonful  of  rose  winter,  or  orange 
flour  water;  mix  these  togetlier;  bake  it  with  paste  round 
tiie  dish.  You  may  add  sweet  meat  if  you  please. 

To  make  a Marrow  Puddinz. 

Boil  a pint  of  cream,  then  take  it  off  the  fire,  and  slice 
a penny  white  loaf  into  it ; when  it. is  cold  put  in  eight 
ounces  of  blanched  almonds  beaten  fine,  with  two  spoon  - 
ful  of  rose  water ; jnit  in  the  yolks  of  six  eggs,  some  mar- 
row cut  in  slices,  a glass  of  brandy,  some  salt,  six  ounces 
of  candierl  citron  and  lemon,  slic  ;d  thin  ; mix  them  toge- 
ther ; then  put  it  in  a buttered  dish,  and  put  to  it  a dust  of 
fine  sugar;  bake  and  serve  it. 

To  make  a Custard  Pudding. 

Mix  six  eggs  well  beat  with  a pint  of  cream,  two  spoons- 
ful ot  flour,  half  a nutmeg  grated ; put  some  salt  and  sugaf 
to  your  taste  butter  a cloth,  and  put  it  in  when  the  water 
boils;  boil  it  just  hall  an  hour;  and  melt  butter  for  sauce, 

A bailed  Suet  Pudding. 

Take  a quart  of  milk,  four  spoonsful  of  Hour,  a pound 
<Vf  suet  shred  small,  four  eggs,  one  spoonful  of  beaten 
ginger,  a tea  spoonful  of  salt;  mix?  the  eggs  and  flour 
with  a pint  ot  the  milk  very  thick,  and  with  the  seasoning 
mix  in  the  re.st  of  the  milk  and  suet.  Let  you  batter  be 
pretty  thick,  and  boil,  it  two  hours. 
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- /i  Yorkshire  Pudding, 

Take  a quart  qfinilk,  four  eggs,  and  a little  salt,  male 
it  up  into  a thick  batter  with  flour,  like  pancake  bailer. 
You  must  have  a good  piece  of  nieat  at  the  fire  ; lake  a 
stewpan  and  put  some  dripping  in,  set  it  on  the  fire, 
w'hen  it  boils,  pour  in  ) our  pudding  ; let  it  bake  on  the 
fire  till  you  think  it  is  nigh  enough,  then  turn. a plate  up- 
side down  in  the  dripping  pan,  that  the  dripping  may  not 
be  blacked ; set  your  stew  pan  on  it  under  your  meat,  and 
let  the  dripping  drop  on  the  pudding,  and  the  heat  of  the 
lire  come  to  it,  to  make  it  of  a fine  brown.  When  your 
meat  is  done  and  sent  to  table,  drain  all  the  fat  from  your 
pudding,  and  >et  it  on  the  fire  again  to  dry  a little;  iheji 
slide  it  as  dry  as  you  can  into  a dish ; melt  some  butler, 
and  pour  it  into  a cup,  and  set  it  in  the  middle  of  the 
pudding.  1 he  gravy  of  the  meat  eats  well  with  it. 

' i 

A Stuik  Pudding. 

Make  a good  crust,  with  suet  ^hred  fijie  with  flour,  and 
mix  it  up  with  cold  water;  sea.son  it  v\iih  a little  salt,  and 
make  a pretty  still  cjtisl,  ubout  two  pounds  of  suet  to  a 
quarter  ot  a peck  of  flour.  Let  your  steaks  be  either  beef 
or  mutton,  vt  ell  .seasoned  with  pepper  and  salt ; make  it 
up  as  you  do  an  apple  pudding,  tie  it  in  a cloth,  and  put 
it  into  the  water  boiling.  If  it  b<;  a large  pudding,  it  will 
take  five  hours;  ii  a small  one,  three  liours.  I'his  is  the 
best  crust  lor  an  apple  pudding.  Pigeons  eat  well  this 
way. 

Suel  DumjiUn^s. 

Take  a pint  of  milk,  four  eggs,  a pound  of  .suet,  and.  a 
pound  of  currants,  two  lea  spoonsful  of  salt,  three  of 
ginger:  first  take  half  the  milk,  and  mix  it  like  a thick 
batter,  then  put  the  eggs,  the  salt,  and  the  ginger,  then 
the  rest  of  the  milk  by  degrees,  with  the  suet  and  currants, 
and  Hour,  to  make  il  like  a light  jiaste.  When  the  water 
boils,  make  them  in  rolls  as  big  as  a large  turkey’s  egg, 
with  a little  flour;  then  flat  them,  and  throw  them  into 
boiling  water.  Move  them  softly,  that  tli<Jy  do  not  stick 
together;  keep  tlic  water  boiling  all  tlie  lime,  and  half 
tn  hour  will  bod  the:n. 
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To  boil  an  Almond  Pudding, 

Beat  a pound  of  sweet  almonds  as  ^mall  as  possible, 
with  three  spoonsful  of  rose  water,  and  a gill  of  sack  or 
white  wine,  and  mix  in  half  a pound  of  fresh  butter 
melted,  with  five  yolks  of  eggs  and  two  whites,  a guart 
of  cream,  a quarter  of  a pound  of  sugar,  half  a nutmeg 
grated,  one  spoonful  of  flour,  and  three  spoonsful  of 
crumbs  of  white  bread;  mix  all  well  together,  and  boil  it. 
It  will  take  half  an  hour  boiling. 

To  make  a Millet  Pudding. 

You  must  get  half  a pound  of  millet  seed,  and  after  it 
is  washed  and  picked  clean,  put  to  it  half  a pound  of 
sugar,  a whole  nutmeg  grated,  and  three  quarts  of  milk. 
When  you  have  mixed  all  well  togetlier,  break  in  half  a 
pound  of  fresh  butter  in  your  dish,  pour  it  in,  and  bake  iU 

To  make  a Bread  and  Bu  ter  Pudding. 

Get  a twopenny  loaf,  cut  it  into  thin  slices  of  bread 
and  butter,  as  you  do  for  tea.  Butter  your  dish  as  you 
cut  them:  lay  slices  all  over  the  dish,  the.i  strew  a few 
currants  clean  washed  and  picked,  then  a row  of  bread 
and  butter,  then  a few  currants,  anu  so  on  till  all  your 
bread  and  butt  u'  is  in  ; then  lake  a pini  of  milk,  beat  ujj 
four  eggs,  a little  salt,  lialfa  nutnteg  grated  ; mix  all  to* 
gelher  with  sugar  to  your  taste;  pour  tins  over  the  bread, 
and  bake  it  half  an  hour. 

To  make  a boiled  Bice  Pudding. 

Having  got  a quarter  of  a pound  of  the  flour  of  rice, 
put  it  over  the  fire  with  a pint  of  milk,  and  keep  it  stirring 
constantly,  that  it  may  not  clod  nor  burn.  When  it  is  of 
a good  thickness,  take  it  off,  aiid  pour  it  into  an  earthen 
pan;  stir  in  half  a pound  of  butter  very  smooth,  and  half 
a pint  of  cream  or  new  milk,  sweeten  to  your  palate, 
grate  in  half  a nutmeg  and  the  outward  rind  of  a lemon  ; 
beat  up  the  yolks  of  six  eggs  and  two  whites;  mix  all 
well  together.  Boil  it  either  In  small  china  basons  or 
wooden  bowls.  W'hen  boiled,  turn  tliem  into  a dish, 
pour  melted  butler  over  them,  and  throw  sugar  all  over. 
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To  make  a cheap  Tice  Pudding. 

Get  a quarter  of  a pound  of  rice,  and  lialf  a pound  of 
raisins  stoned,  and  tie  tliem  in  a cloth.  Give  the  rice  a 
great  deal  of  room  to  swell.  Boil  it  two  hours.  W hen  it 
is  cnouoh,  turn  it  into  your  dish,  and  pour  melted  butter 
and  sugar  over  it,  'with  a little  nutmeg. 

To  make  Yeast  Dumplhigs. 

First  make  a light  dough  as  for  bread,  with  flour, 
water,  salt,  and  yeast,  cover  with  a cloth,*  and  set  it 
before  Che  fire  for  half  an  hour;  then  have  a saucepan  of 
water  on  the  fire,  and  when  it  boils  take  the  dough,  and 
make  it  into  round  balls;  then  flat  them  with  your  hand, 
and  put  them  Into  the  boiling  water ; a few  minutes  boils 
them.  Take  great  care  they  do  not  fall  to  the  bottom  of 
the  pot  or  saucepan,  tor  then  they'  \vill  be  heavy  ; and  be 
sure  to  keep  the  water  boiling  all  the  time.  W'hen  they 
arc  enough,  take  them  up,  (which  they  will  be  in  ten 
minutes  or  less,)  lay  them  in  your  dish,  and  have  melted 
butter  in  a cup.  As  good  a way  as  any  to  save  trouble, 
is'fo  send  to  the  baker’s  for  half  a quartern  of  dough,  (which 
■will  make  a great  many,)  and  then  you  have  only  tht 
trouble  of  boiling  it. 

To  make  Apple  Dumplings. 

Make  a good  pull- paste,  pare  some  large  apples,  cut 
them  in  quarters,  and  take  out  the  cores  very  nicelv;  lake 
a piece  ot  crust,  and  roll  it  round,  enough  lor  one  apple; 
if  they  are  big,  they  will  not  look  pretty,  so  roll  the  crust 
round  each  apple,  and  make  them  round  like  a bml),  with 
a little  flour  in  your  hand.  Have  a pot  of  water  boiling, 
take  a clean  cloth,  dip  it  in  the  water,  and  shake  flour 
over  it;  tie  each  dumjding  by  itself,  and  put  them  in  the 
water  boiling,  which  keep  boiling  all  the  time;  and  if 
your  crust  is  light  and  good,  and  the  apples  not  too  large, 
half  an  hour  will  boil  them;  but  if  llie  apples  be  large, 
they  will  take  an  hour  boiling.  When  they  are  enough, 
take  (hem  up,  and  lay  them  in  a dish  ; throw  fine  sugar 
all  over  them,  and  send  them  to  table.  Have  good  fresh 
butter  melted  in  a cup,  and  fine  beaten  sugar  in  a 
saucer. 
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•PIES,  &c. 


Paste  for  Tarts. 

ONE  pound  of  flour,  three  quarters  of  a pound  ofbutter, 
mix  up  togefclier,  and  beat  well  with  a rolling  pin. 

Puff'  Paste. 

Take  a quarter  of  a peck  of  flour,  rub  in  a pound  of 
butter  very  fine,  make  it  up  in  a light  paste  with  cold 
water,  just  stiff  enougli  to  work  it  up;  then  roll  it  out 
about  as  thick  as  a crown  piece,  put  a layer  of  butter  all 
over,  sprinkle  on  a little  flour,  double  it  up,  and  roll  it 
out  again;  double  it,  and  roll  it  out  seven  or  eight  times;- 
then  It  is  fit  for  all  sorts  of  pies  and  tarts  that  require  a 
puff' paste. 

yf  frood  crust  for  great  Pies. 

To  a peck  of  flour,  add  the  yolks  of  three  eggs;*  then 
boil  some  water,  and  put  in  half  a pound  of  fried  siiet, 
and  a pound  and  a halt  of  butter.  Skim  off  the  butter 
and  suet,  and  as  much  of  the  licpior  as  will  make  it  a light 
good  crust;  work  it  up  well,  and  roll  it  out.  i.  s’!' 

• 

A Dripping  Crust.  ^ 

Take  a pound  and  a halfofbeefdripping,  boil  it  In  wafer, 
strain  it,  then  let  it  stand  to  be  cold,  and  take  off  the  hard 
fat : scrape  it,  boil  it  so  four  or  five  times,  then  work  it 
well  up  into  three  pounds  of  flour,  as  fine  as  you  can,  and 
make  it  up  into  paste  with  cold  water.  It  makes  a very 
fine  crust 

Paste  Jor  Crackling  Crust. 

Blanch  four  hanclsf  ul  of  almonds,  and  throw  them  into 
water,  then  dry  them  in  a cloth,  and  pound  them  in  a 
mortar  very  line,  wit])  a little  orange  flower  water,  and 
the  white  of  an  egg.  When  they  are  well  pounded,  pass 
them  through  a coarse  hair  sieve,  to  clear  them  from  all 
the  lumps  or  clods;  then  spread  it  on  a diiili  till  it  is  very 
pliable;  let  it  stand  for  a while,  then  roll  out  a piece  for 
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the  unrler  criitst.  arrc!  lay  it  in  the  o\  en  on  the  pie  pan, 
vvhile  other  pasiiy  works  are  making,  as  knots,  cjf»hers, 
&c.  tor  garnishing  your  pies. 

'Jo  make  a xavorj/  Lamb  or  Veal  Pie. 

?vIaKe  a good  puff  paste  crust,  cut  your  meat  into  pieces' 
season  it  to  uiu.r  palate  with  pepper,  salt,  mace,  cloves, 
and  nutmegs  finel_y  beat ; laj  it  into  your  crust  with  a few 
lamb  stones  and  sweetbread  seasoned  as  your  meat;  also 
some  oysters  and  (orced  meat  balls,  hard  yolks  of  eggs,  and 
the  tops  of asjiaragus  two  inches  long,  first  boiled  green; 
put  butter  all  over  the  pie,  put  on  the  lid,  and  set  it  in  a 
tjuifk  oven  an  hour  and  a half,  and  then  have  ready  the 
Ikpior,  made  thus : take  a pint  of  gravy,  tlie  oyster 
licjuor,  a gill  of  red  wine,  and  a little  grated  nutmeg  ; 
mix  all  togetlier  with  the  yolks  ot  two  or  three  eggs  beat, 
and  keep  it  stirring  one  way  all  the  tune.  When  it  boils, 
pour  it  into  your  pie;  put  on  the  lid  again.  Send  it  hot 
to  table.  ou  must  make  litjuor  according  to  your  pie. 

To  make  a Mulion  Pie. 

Tak«  a loin  of  nuiiton,  pare  off  the  skin  and  fat,of  the 
inside,  cut  it  into  steaks,  season  it  well  with  pepper  and 
salt  to  your  palate.  Lay  it  into  ymir  crust,  fill  it,  pour 
in  as  much  water  as  will  almost  fill  the  dish;,  then  put  on 
the  crust,  and  bake  it  well. 

A Beef  Steak  Pic. 

Take  fine  rum'p  steaks,  beat  them  wilh  a rolling  pin, 
then  season  them  with  pepper  and  salt,  according  to  your 
palate.  Make  a good  crust,  lay  in  your  steaks,  fill  ^ our 
dish,  then  pour  in  as  much  water  as  will  half  fill  the  dish  ; 
put  on  thecru.st,  and  bake  it  well. 

To  make  a Pigeon  Pie. 

^ Make  a puff  paste  crust,  cover  your  dish,  let  ycur 
pigeons  be  very  nicely  picked  and  cleared,  season  theni 
with  pepper  and  salt,  and  put  a good  piece  ot  fine  frc'li 
butter,  with  pepper  apd  salt,  in  their  bellies;  lay  them 
in  your  pan;  the  necks,  gizzards,  livers,  pinions,  and 
hearts,  lay  1 (^vveen,  with  the  yolks  ot  a bard  egg  and  a 
beef  ste^  in  the  middle;  put  as  much  w ater  as  will  almost 
fill  the  tush,  lay  on  the  top  crust,  and  bake  it  well. 
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To  n ake  a Giblet  Pie. 

Take  (wo  pair  of  giblets  nicely  cleaned,  put  all  but  the 
livers  Into  a saucepan,  with  two  quarts  of  water,  twentv 
corns  of  w hole  pepper,  three  blades  of  mace,  a bundle  of 
sweet  herbs,  and  a large  onion  ; cover  them  close,  and 
Jet  them  stew  very  softly  till  they  are  quite  tender;  then 
have  a good  crust  ready,  cover  your  dish,  lay  a fine 
rump  steak  at  the  bottom,  seasoned  nCith  pepper  and  salt- 
then  lay  m your  giblets  with  the  livers,  and  strain  the 
liquor  they  were  stewed  in ; season  it  with  suit  and 

pour  into  your  pie  : put  on  (he  lid,  and  bake  it  an  hoar 
and  a half. 


To  make  a Puck  Pie. 

■ Make  a puff  paste  crusi,  take  two  ducks,,  scald  them 
and  maKe  them  very  clean,  cut  o.Tthe  fbel,  the  pinioirs,’ 
he  neck,  and  ocad,  all  clean  picked  and  scalded,  with 
he  gizzards,  In  er.s,  and  liearts;  pick  out  all  the  tat  of 
tlie  inside;  lay  a crust  all  o\  er  the  dFh  ; season  thediu  ks 
with  pepper  and  salt,  ins.de  and  out,  lay  them  in  you! 
dish,  and  Ihegil^lcts  at  each  end  seasoned ; put  in  as  inuch 
water  as  will  almost  till  il,e  pie,  Ly  on  the  crust,  and 
bake  it,  but  not  too  much. 


To  make  a Cheshire  Pork  Pie. 

. of  pork,  skin  it,  cut  it  inlo  sleaks,  sr.ason 

« with  salt,  nutmeg,  and  pepp/r ; make  a good  crust 
lay  a iayc-r  of  poik,  tl.en  a larger  layer  of  pipp.ns,  pared 
and  coreif  a little  sugar,  enough  to  sweeten  the  pie,  then 
another  layer  ot  pork;  pul  m half  a pint  of  while  wine,  lay  ' 
some  butter  on  thv  top,  and  r lose  your  pie.  Ifyour  nie  * 

be  large,  it  will  take  a pint  of  white  vviiie^ 

To  make  a Goose  Pie. 

Flalfa  peck  of  flour  will  make  the  walls  of  a goose  nie 
Toade  as  n,  the  receipts  fiir  crust.  Raise  your  crust  hist 
big  enough  to  hokl  a large  goose.  First  have  a pickled 
dried  longue  boiled  lender  enough  to  peel,  cut  off  the 
root;  bone  a goose  ami  a large  fowl;  take  half  a (luarter 
ol  an  ounce  of  mace  beat  fine,  a large  tea  spoonful  of 
beaten  pepper,  three  tea  spoonsful  of  salt;  mix  all  to- 
gellier,  season  your  fowl  and  goose  with  it,  then  lay  the 
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fowl  in  U.ie  goo^e,  anrl  the  torgue  in  the  fowl,  and  the 
goose  in  the  same  form  as  if  whole.  Put  halt  a p mnd  ot 
butter  on  tlic  top,  and  lay  on  the  lid.  This  pie  is  deli- 
cious, either  hot  or  cold,  and  will  keep  a great  " 

A slice  of  this  pie  cut  down  across  makes  a pretty  little 
side  dish  for  supper. 

> To  make  a Venison  Pasty. 

Take  a neck  and  breast  of  venison,  bone  it,  season  it 
with  pepper  and  salt,  according  to  your  palate.  Uut  the 
breast  in  two  or  three  pieces;  but  do  not  cutllie  fat  ot  tlie 
neck  if  you  can  help  it.  Lay  in  the  breast  and  neck  end 
first,  and  the  best  end  of  the  neck  on  the  top,  that  the  lat 
may  be  whole;  make  a good  rich  pull  paste  crust  let  it 
be  very  thick  on  the  sides,  a good  bottom  crust,  and  tlm  k 
El  top';  cover  the  didi,  then  lay  in  your  vemsoif;  put  in 
iialfa  pound  of  butler,  about  a quarter  of  a pint  ot  water, 
close  >our  pasty,  and  let  it  bi‘  baked  two  houis  in  a \ < ry 
quick'  oven,  in  thti  mean  lime  set  on  the  bones  ot  the 
venison  in  two  rjuaris  ol  water,  with  two  or  three  blades 
of  mace,  an  onion,  a lililc  piece  of  crust  baked  crisp  and 
brown,  a little  whole  pepper;  cover  it  close,  and  let  it 
bod  sotily  over  a slow  lire  nil  above  hall  is  wasted,  then 
strain  it  off.  When  the  ]>asl)  comes  out  ol  the  oven,  lilt 
up  llie  lid.  and  pour  in  the  gravy.  W hen  youi  vennon 
is  not  fat  enough,  take  the  fat  ol  aline  of  mutton,  steeped 
in  a little  rape  sinegar  and  red  wine  twenly-lour  hours, 
then  lay  it  cn  the  lop  of  ihe  venison,  and  close  your  pasty. 
It  is  a wrong  notion  of  some  people  to  think  venison  can- 
not be  baked  enough,  and  will  first  hake  it  m a false  crust, 
ami  llien  bake  it  in  the  pa^ty  ; b\  this  lime  the  fine  flavour 
of  the  venison  is  gone.  Nn;  if  you  want  it  to  be  very 
tender,  wash  it  in  warm  milkond  water,  dry  it  in  clean 
clotlis  till  it  is  very  dry,  then  rub  it  all  over  w iih  vinegar, 
and  liang  it  in  the  air.  Keep  it  as  long  as  you  think  pro- 
per. It  w ill  keep  Ihus-a  lortnighl  good ; but  be  sure  thei  e 
be  no  tnoisiness  about  it;  it  there  is,  you  must  dry  it  we  , 
and  liirow  ginger  over  it,  and  it.  will  keep  a long  time. 
When  you.  use  It,  just  dip  it  in  luke-warm  water,  and 
dry  it.  B ike  it  in  a cyiick  oven.  It  it  is  a large  pasty,  it 

will  take  three  hours;  then  your  venison  will  be  tender 
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and  have  all  th^ fine  fiavour.  The  shoulder  makes  a pretty 
pasty,  boned  and  made  as  above  with  the  mutton  fat. 

A Rabbit  I'ie. 

Cut  young  rabbits  in  pieces,  and  fry  them  in  lard  with 
some  flour;  season  tiieni  with  salt,  pepper,  nulilieg, 
sweet  herbs,  chibbols,  adding  a little  brolli ; vvlien  iliey 
are  cold  put  lliein  in  your  pie,  adding  some  morels, 
truffles,  and  pounded  lard;  lay  on  the  lid,  and  then  sit 
it  in  the  oven  to  bake,  and  let  it  stand  lor  an  hour  and  a 
half;  when  it  is  half  baked,  pour  in  the  sauce  in  which 
the  rabbits  were  fried;  and  just  before  you  serve  it  up 
to  table,  squeeze  in  some  juice  of  a Seville  orange. 

A young  Rook  Vie. 

Take  young  rooks,  flee  them,  and  pul  a crust  at  (he 
bottom  of  your  dish,  w iih  a good  deal  at  butter  and  forced 
meat  balls;  then  season  the  rooks  viith  salt,  pepper, 
cloves,  mace,  nutmeg,  and  some  sweet  herbv ; put  tin  in 
into  your  dish;  pour  in  some  of  the  liquor  they  were  par- 
boiled in,  and  lid  it:  when  baked,  cut  it  open  and  skim 
Off  the  fat  warm,  and  pour  in  the  remainder  of  the  liquor 
they  were  parboiled  in  if  you  tinnk  your  pip  wants  it. 

A Hare  Pie. 

Elaving  cut  the  hare  in  pieces,  break  the  bones  and  lay 
them  in  the  pie;  lay  on  sliced  lemon,  foiced  meat  balls, 
and  butler,  and  close  it  w'ilh  the  yolks  of  hard  eggs;  and 
set  it  in  the  oven. 

7b  make  an  Eel  Pie. 

Make  a good  cru'-t;  clean,  gut,  and  wash  your  eels 
very  well,  then  cut  them  in  piec  es  half  as  long  as  your 
finger  ; season  them  with  pepjier,  salt,  and  a little  beaten 
mace  to  your  jialate,  either  high  or  low.  kill  your  dish 
with  eels,  and  put  as  nnich  water  as  llie  dish  will  hold; 
put  on  your  cover,  and  bake  them  well. 

To  make  Mince  Pies  the  best  W ay. 

Take  three  pounds  of  suet  shred  very  fine,  and  chopped 
as  small  as  possible ; one  pound  of  raisins  stoned,  and 
chojrpcd  as  fine  as  possible;  two  pounds  ol  lurraiits 
nicely  picked,  washed,  rubbed,  and  dried  at  the  lire; 
^ litleen 
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fifteen  fine  pippins,  pared,  cored,  and  chopped  small; 
half  a pound  of  fine  sugar  pounded  fine;  a quarter  of  an 
ounce  of  mace,  a quarter  ot  an  ounce  ol  cloves,  two  large 
nutmegs,  all  beat  fine  ; put  all  together  into  a great  pan, 
and  mix  it  well  together  with  lialt  a pint  of  brandj,  and 
lialfa  ])int  ot  mountain,  or  any  sweet  wine;  put  it  down 
close  in  a stone  pot,  and  it  will  keep  good  four  months. 
W'hen  you  make  your  pies,  take  a little  dish,  something 
bigger  than  a sou])  plate,  lay  a very  thin  crust  all  over  it, 
lay  a thin  layer  of  meat,  and  then  a thin  layer  of  citron 
cut  very  thin;  then  a layer  of  mince  meat,  and  a layer  of 
orange- peel  cut  thin,  over  that  a little  meal,  squeeze  half 
the  juice  of  a fine  Seville  orange  or  lemon,  lay  on  your 
crust,  and  bake  it  nicely.  If  you  make  them  in  little  pat- 
ties, mix  your  meat  and  sweet-meats  accordingly,  I(  you 
chuse  meat  in  your  pies,  parboil  a neat’s  tongue,  peel  it, 
and  chop  the  m.eat  as  fine  as  possible,  and  mix  with  the 
rest;  or  two  pounds  of  the  inside  of  a sirloin  of  beef 
boiled. 

' Th  7nake  an  Apple  Pie. 

Make  a good  puff  paste  crust,  lay  some  round  the  sides 
of  the  dish,  pare  and  quarter  your  apples,  and  take  out 
the  cores,  lay  a row  of  apples  thick,  throw  in  half  the 
sugar  3 0U  design  for  your  pie,  minoe  a little  lemon-peel 
line,  throw  over,  and  squeeze  a little  lemon  over  them, 
then  a few  cloves,  here  and  there  one,  then  the  rest  af 
your  apples,  and  the  rest  of  your  sugar.  You  must 
sweeten  to  your  palate,  and  squeeze  a little  more  lemon. 
Bull  the  peeling  of  the  apjffe.s  and  the  cores  in  some  fair 
water,  with  a blade  of  mace,  ttll  it  is  very  good  ; strain 
it,  and  boil  the  syrup  with  a' little  sugar,  till  there  is  but 
very  little  and  good  ; pour  it  into  your  pie,  put  on  your 
upper  crust,  and  bake  h.  You  may  pul  in  a little  quince 
or  marmalade,  if  you  please. 

Thus  make  a pear  pie,  but  do  not  pul  in  any  quince. 
Yon  may  butler  them  when  they  come  out  of  the  oven,  or 
beat  up  the  yolks  of  two  eggs,  and  lialf  a pint  of  cream, 
with  a little  nutmeg,  sweetened  with  sugar;  put  it  over 
a slow  fire,  and  keep  stirring  it  till  it  just  boils  up,  fake 
off  the  lid,  and  pour  in  the  cream.  Cut  the  crust  in  little 
three-corner  pieces,  slick  about  the  pie,  and  send  it  to 
table. 
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To  make  n Cherry  Tie. 

Make  a good  crust,  lay  a liule  round  tlie  sides  of  your 
dish,  throw  sugar  at  the  bottom,  and  lay  in  your  fruit  and 
sugar  at  top;  a few  red  currants  does  well  with  them ; put 
on  your  lid,  and  bake  it  in  a slack  ovcMi. 

Make  a plumb  pie  the  same  way,  and  a gooseberry 
pie.  If  you  would  have  it  red,  let  it  stand  a good  while 
In  the  oven  after  the  bread  is  drawn.  A custard  is  very 
good  with  the  gooseberry  pie. 


CUSTARDS,  CAKES,  &c. 


A Paste  for  Custards. 

Take  a pound  of  flour,  twelve  ounces  of  butter,  the 
yolks  of  four  eggs,  and  six  spoonsful  of  cream;  mix  ’ 
them  together,  and  let  them  stand  a quarter  of  an  hour  ; 
then  work  it  up  and  down,  and  roll  it  very  thin. 

To  make  a Custard. 

Boil  a quart  of  milk  or  cream  with  a stick  of  cinnamon, 
la'rge-mace,  and  quartered  nutmeg ; when  half  cold,  mix 
it  with  eight  yolks  of  eggs  and  four  whites'  well  beat,  some 
salt,  sugar,  and  orange  flower  water.  Set  all  on  the  fire 
and  stir  it  till  a white  froth  arises,  which  skim  off;  then 
strain  it,  and  fill  your  crusts,  which  should  be  first  dried 
in  the  oven,  which  you  must  prick  with  a pin  before  you 
dry  Ihem,  to  prevent  their  rising  in  blisters. 

To  make  a Cream  Custard. 

Take  the  crust  of  a penny  loaf,  grate  the  crumbs  very 
fine,  and  mix  it  with  a piece  of  good  butter,  and  a quart 
of  cream  ; beat  the  yolks  of  twelve  eggs  with  cream ; 
sweeten  them  w'ith  sugar;  let  them  thicken  over  the  fire; 
make  your  custards  shallow  ; bake  them  in  a gentle  oven ; 
and  when  they  are  baked  enough,  strew  fine  sugar  over 
them. 
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To  make  a Rice  Custard. 

Boil  a quart  of'  cream  svith  a blade  of  mace;  llien  put 
to  it  boiled  rice  well  beaten  with  your  cream  ; pul  them 
together,  and  stir  them  all  the  wliile  it  boils  on  the  lire; 
when  it  is  enough,-  lake  it  slT,  and  sweeten  it  to  your 
taste;  put  in  some  rose  water.  Serve  them  cold. 

To  make  a plain  Custard, 

Sweeten  a quart  of  new  milk  to  your  taste,  grate  in 
some  nutmeg,  beat  up  eight  eggs,  leave  out  half  the 
whites,  stir  them  into  the  milk,  and  bake  it  in  china 
basons,  or  put  them  into  a saucepan  of  boiling  water, 
taking  care  that  the  water  does  not  come  above  halfway 
up  the  basons,  lor  fear  of  getting  into  them.  You  add 
^ some  rose  water  in  the  making,  or  a small  glass  ot 
brandy 

To  make  an  Almond  Custard. 

Blanc  h your  almonds,  pound  them  in  a mortar  very 
fine;  in  the  beating  add  some  milk;  presss  it  through  a 
sieve,  and  make  it  as  the  custard  above  mentioned ; and 
bake  it  in  cups. 

To  make  Sj/Uabub, 

Take  two  quarts  of  cream,  a pint  of  canary,  soma 
whites  of  eggs,  a pound  of  fine  sugar,  and  beat  it  with  a 
whisk'  till  it  froths  well ; skim  olf  the  froth,  and  put  into 
, syllabub  glasses. 

A very  good  Plumb  Cuke, 

Dry  a quarter  of  a peck  of  flour,  wash  and  pick  clean 
three  pounds  of  currants,  set  them  before  a fire  to  dry, 
halfa  pound  of  raisins  of  the  sun  washed,  stoned,  and 
shred  small,  half  a pound  of  blanched  almonds  beat  very 
fine  with  rose  water,  a pound  of  butter  melted  with  a 
pint  of  cream,  but  it  must  not  be  put  in  hot,  a pint  of  ale 
yeast,  a pennyworth  of  saflron  steeped  in  a pint  of  sack, 
ten  or  twelve  eggs,  half  the  whites,  a quarter  of  an  ounce 
of  cloves  and  mace,  one  large  nutmeg  grated,  a few 
caraway  seeds,  candied  orange,  citron,  and  lemon  peel 
sliced; 'you  must  make  it  thin,  or  there  must  be  more 
butter  ami  creau).  If  you  ice  it,  take  halt  a pound  of 
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double  refinc.d  sugar  sifted;  then  put  in  some  ot  the  sugar, 
and  b.-at  it  with  the  uhisk. ; put  in  some  orange  flower 
water,  but  do  not  over  wet  it;  then  strew  in  ali  the  sugar 
by  degrees,  and  beat  it  all  near  an  hour,  tlie  cake  will 
take  so  long  baking;  then  draw  it,  wash  it  over  with  a 
brush,  and  put  it  in  again  for  eight  minutes. 

Anothtr  Plumb  C-  ke. 

'Fake  half  a peck  of  Hour,  halfapintof  ro«e  water,  a 
pint  of  ale  yeast,  boil  it,  a pound  and  a half  of  butter,  Six 
eggs  without  the  whites,  four  poiinds  of  currants,  half  a 
pound  of  sugai’,  one  nutmeg,  and  some  salt;  work  it 
well,  and  let  it  stand  an  hour  by  the  fire,  and  work  it 
again;  make  it  up  and  lei  it  stand  an  hour  and  a half' in 
the  oven.  Take  care  that  the  oven  be  not  too  hot. 

To  make  a Pound  Cake.  i 

Beat  a pound  of  butter  in  an  earthen  pan  with 'your 
hand  one  way,  till  it  is  like  a thick  cream;  have  ready 
twelve  eggs,  but  sfx  whites,  and  beat  them  up  with  the 
butler,  a pound  of  flour  beat  in  it,  a pound  of  sugar,  and 
a few  caraways;  beat  it  altogether  ibr  about  an  hour  with 
your  hand,  or  a great  wooden  spoon;  butter  a pan,  and 
put  it  in,  and  then  bake  it  an  hour  in  a quick  oven, 
.^bome  choose  a pound  of  currants. 

A good  Seed  Cake. 

Take  half  a peck  of  flour,  a pound  and  a half  of  butter, 
. put  it  in  a saucepan  with  a pint  of  new  milk,  and  set  it 
•on  the  fire  ; take  a pound  of  sugar,  half  an  ounce  of  alspice 
beat  fine,  and  mix  them  with  the  flour.  When  the  butter 
is  melted,  pour  the  milk  and  butter  in  the  middle  of  the 
flour,  and  work  it  up  like  paste.  Pour  in  with  the  milk 
half  a pint  of  good  ale  yeast,  set  it  before  the  fire  to  rise, 
just  before  it  goes  to  the  oven.  Either  put  in  some  cur- 
• rants  nr  caraway  seeds,  and  bake  it  in  a quick  oven. 
Make  it  into  two  cakes.  'Fhcy  will  take  an  hour  and  a 
half  baking. 
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JELLIES,  PRESERVING,  &c. 


To  ntukc  Calves  Font  Jelly. 

Boil  two  calves  feet  in  a gallon  of  water  till  it  comes 
to  a quart,  then  ^tiain  it,  let  it  stand  till  cold,  skim 
off  all  the  lat  clean,  and  lake  the  je’ly  up  clean.  It  iheie 
is  any  settling  in  tlie  bollom,  leave  it;  put  th.e  Jelly  into  a 
saucepan,,  with  a pint  of  mountain  wine,  half  a pound  of 
foaf sugar,  the  juice  of  four  large  lemons;  jbeat  up  six  or 
eight  whites  of  eggs  with  a whisk,  then  put  them  into  a 
saucepan,  and  stir  altogether  well  till  it  boils.  Let  it 
boil  a few  minutes.  Have  ready  a large  flinnel  Irag, 
pour  it  in,  il  will  run  ihroiigh  quick,  pour  it  in  again  till 
it  runs  clear ; then  have  r••ady  a large  chma  bason,  with 
the  lemon-peels  cut  as  thin  as  possible,  let  the.jellv  run 
into  that  bason,  and  the  peels  both  give  it  a tine  amber 
colour,  and  also  a flavour;  with  a clean  silver  spoon  till 
your  glasses.  -• 

To  make  Currant  Jelly. 

Strip  the  currants  from  the  stalks,  pul  them  in  a stq^ 
^ar,  stop  it  close,  set  it  in  a kettle  ot  boiling  water  hmf 
way  up  the  jar,  let  it  boil  half  an  hour,  lake  it  out  and 
strain  the  juice  through  a coarse  hair  .sieve;  to  a pint  of 
juice  put  a pound  of  .sugar,  .set  it  over  a fine  quick  clear 
,fire  in  your  preserving  pan  or  bc!l-metal  skillet ; keep 
stirring  il  all  the  time  till  the  sugar  is  melted,  then  skim 
the  .scum  off  as  faU  as  it  rises.  When  your  jelly  is  very 
clear  and  line,  pour  it  into  gallipots;  when  cold,  cut 
white  paper  just  the  bigness  ot  .the  top  of  the  pot,  dip  it 
in  brandv,  and  lay  on  the  jelly;  then  cover  the  top  close 
with  white  pajrtr,  and  jirick  it  lull  ot  holes.  Set  it  in  a 
'dry  pltc.*. 

To  make  Raspberry  Jam. 

Take  a pint  of  currant  jelly  and  a quart  of  raspberries, 
bruise  them  well  together,  set  them  over  a slow  fire, 
keeping  them  stirring  all  the  time  till  it  boih.  Let  it  boil 
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gently-lialf  an  liour,  aiul  stir  it  round  ver^  often  to  keep  it 
from  sticking  ; pour  it  into  your  gallip0ls.  Paper  asyoii 
do  the  currant  jelly,  and  keep  it  for  u<e.  They  will  keep 
for  two  or  three  years,  an  .1  have  the  full  flstvour  of  the 
raspberry. 

To  preseixe  Dnmso:vi  uhole. 

You  must  take  some  damsons  and  cut  them  in  pieces, 
put  them  in  a skillet  over  the  fire,  with  as  much  water  as 
w ill  cover  ti.em.  When  they  are  boiled,  and  the  Uquor 
pretty  strong,  strain  it  out;  atld  for  every  poued  of  the 
damsons,  a pound  of  single  refined  sugar^  put  the  third 
part  of  your  sugar  into  the  liqitor,  setitover  the  fire,  and 
when  it  simmers,  put  in  the  damsons;  let  them  have  one 
good  boil,  and  take  them  off  for  half  an  hour  covered  up 
close;  then  set  them  on  again,  and  let  them  simmer  over 
the  lire  after  turning  them  ; ihen  take  tliem  out,  and  put 
them  in  a bason,  strew  all  the  sugar  that  was  left. on  them, 
and  poar  the  hot  liquor  over  them.  Cover  them  up,  and 
let  them  stand  till  next  day,  then  bod  them  up  again  till 
they  are  enough-  Fake  them  up,  and  put  tlmii  in  pots  ; 
boil  the  liquor  till  it  jellies,  and  pour  it  on  them  when  it 
is  alino.  t cold;  so  paper  them  up. 

To  preserre  Gooseberries  mhole: 

Take  the  largest  preserving  gooseberries,  and  pick  off 
the  black  eye,  but  not  the  stalk,  then  set  them  over  the 
fire  in  a pot  of  water  to  scald,  cover  tliem  very  dose,  but 
not  boil  or  bre-ak,  and  when  they  are  tender,  take  them 
ujiinlocold  water;  i hen  take  a pound  and  a half  of  double 
refined  sugar  to  a pound  of  gooseberries,  and  clarify  the 
sugar  with  wafer,  a pint  to  a pound  of  sugar;  and  wlien 
your  syrup  is  cold,  put  the  goo.sebciries  single  in  your 
preserving  pan,  put  the  syrup  to  them,  and  set  them  on  a 
gentle  fire;  let  them  boil,  but  not  too  fast,  lest  (liey 
break  ; and  when  they  have  boiled,  and  you  perceive  that 
the  sugar  lias  entered  them,  take  them  off;  cover  them 
will)  while  jxiper,  and  set  them  by  till  the  next  day  ; then 
lake  them  out  of  the  syrup,  and  lx;il  the  syrup  till  it  begins 
to  be  ropy;  skim  it,  and  put  it  lo  them  again  ; then  set 
them  on  a gentle  fire,  anil  let  them  simmer  gently,  till 
you  perceive  the  syrup  will  rope  ; then  take  them  off,  set 
Ihcui  by  till  they  arc  cold,  co\'er  them  with  pajier;  then 
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boil  some  gooseberries  in  fair  water,  and  wlicn  tlie  liquor 
is  strong  enougli,  strain  k out.  Let  it  stand  to  settle, 
and  to  every  pint  take  a pound  of  double  refined  sugar, 
make  a jelly  ef  it,  put  the  gooseberries  in  glasses;  when 
they  are  cold,  cover  them  with  the  jelly  the  next  day, 
paper  them  wet,  and  then  halt  dry  the  paper  that  goes  in 
liie  inside,  it  closes  down  better,  and  then  white  paper 
over  the  glass.  Set  it  in  a dry  place. 

To  preserve  Cuiranls. 

Take  the  weight  of  the  currants  in  sugar,  [uck  out  tlie  ‘ 
seeds;  take  to  a pound  of  sugar  half  a jack  of  water,  let 
it  melt,  then  put  in  your  currants,  and  let  them  do  very 
leisurely,  skim  them,  and  take  them  up,  let  the  syrup 
boil;  then  put  them  on  again,  and  when  they  are  clear, 
and  the  syrup  thick  enough,  take  them  off,  and  when  they 
are  cold  put  them  in  glasses. 

To  preserve  Reuspberrries . 

Take  of  the  raspberries  that  are  not  too  ripe,  and.take 
the  weight  of  them  in  sugar,  wet  your  sugar  with  a little 
water,  and  pul  in  your  berries,  and  let  them  boil  softly, 
take  heed  of  breaking  them ; when  they  are  'clear,  take 
them  up,  and  boil  the  syrup  till  it  be  thick  enough,  then 
|)Ut  them  in  again,  and  when  they  are  cold  put  them  up 
in  glasses. 

To  preserve  Cherries. 

Take  the  weight  in  sugar  before  you  stone  them ; when 
stoned,  make  your  svrup,  then  put  in  your  cherries  ; let 
them  boil  slowly  at  the  first,  tiil  they  are  tlioroughly 
warmed,  then  boil  them  as  fast  as  you  can ; when  they 
are  boiled  clear,  put  in  the  jelly,  with  almost  their 
weight  in  sugar ; strew  the  sugar  on  the  cherries;  for  tiui 
colouring  you  must  be  ruled  by  your  eye;  to  a pound  of 
sugar  put  ajack  of  water,  strew  the  sugar  on  them  before- 
they  boil,  and  put  in  the  juice  of  currants  soon  after  they 
boil. 

To  make  Ice  Cream . 

Take  two  pewter  basons,  one  larger  tl;an  tlie  otlier; 
the  inward  one  must  have  a dose  cover,  into  which  you 
are  to  put  your  cream,  and  mi.x  it  nitli  luspberxies,  or 
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Avhr'.tcver  you  like  best,  (o  give  it  a flavour  and  a colour. 
Swtelcn  it  toytur  palate,  then  cover  it  dose,  and  set  it 
in  the  larger  bason.  Fill  it  with  ice,  and  a handful  of 
salt;  let  ii  <tand  in  ihi.s  ice  three  (juarters  of  an  hour,  then 
uncover  it,  and  'tir  the  cream  well  together:  'cover  it 
close  again,  and  let  it  stand  half  an  hour  longer,  after  that 
turn  it  into  your  plate.  These  things  are  made  at  the 
pevvterers.  \ 

To  presave  Mulberries  zehole. 

Set  some  small  mulberries  over  the  fire  in  a skillet  or 
preserving  pan  ; draw  from  them  .a  pint  of  juice  w'hcn  it 
IS  strained ; then  take  three  pounds  of  sugar  beaten  very- 
fine  ; w'ct  the  sugar  with  the  pint  of  juice  ; boil  up  your 
sugar  and  skim  :i ; put  in  two  pounds  of  the  mulberries, 
and  let  them  stand  in  the  s^rup  till  they  are  thoroughly 
warm:  then  set  tiu-m  on  the  fire,  and  let  them  boil  v«ry 
gently;  do  them  but  iialf  eitougli,  and  [ ut  them  by  in  the 
s>rup  till  the  next  da\  ; tlien  boil  them  gently  again; 
whcii  the  syrup  is  p.relty  ihi.k,  and  will  stand  in  round 
drops  wiien  it  is  coid,  the)  are  eiutugh  : so  j)Ut  them  into 
a gallipot  for  u.se. 

To  preserve  Peaches. 

Put  your  I caches  in  boiling  water  ; just  give  them  a 
scald,  but  ‘.fo  not  let  theiit  toil;  take  them  out  and  put 
them  in  cold  water  ; dry  them  in  a sieve,  and  put  them 
in  wide  mouth  bottles;  to  half  a dozen  peaclies  take  a 
quarter  of  a pound  ol  sugar;  clarify  il,' poor  it  over  your 
peaches,  smd  fiil  the  bottles  widi  brandy  ; stop  tliem 
dose,  and  k-eep  them  in  a dose  piape. 

To  preserve  Apricots.  - 

Tdrg vQur  apricots,  pare  them,  and  stone  \vhat  you 
can  wlWe ; give  them  a short  boiling  in  a pint  of  water, 
or  according  to  your  ejuantity  of  Ifiiit;  ilicn  take  the  weigi  t 
of  your  apricots  in  sugar,  and  the  liciuor  which  you  bojl 
them  in  and  your  sugar;  boil  it  till  it  comes  to  a syrup, 
and  give  tliem  a short  boiling,  take  o(T  tliCfCum  as  it  ri.ses; 
when  the  syrup  jellies  it  is  enough;  then  take  up  tile 
apricots  and  cover  them  witli  jelly,  pul  paper  over  them, 
and  lay  them  down  when  cold, 
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In  dry  Peaches. 

Take  the  finest  and  ripest  {)eaelie5  and  pare  lliem  Intrv’ 
fair  water;  take  their  weight  in  double  refined  sugar;  of 
one  lialfmake  a very  thin  syrup  ; then  put  in  the  peaches, 
boiling  them  till  they  look  clear ; then  spit  and  stone 
them;  boil  them  very  tendej-;  lay  them  to  drain  ; take 
the  other  half  of  the  sugar,  and  boil  it  alaf^st  to  a candy  ; 
then  put  in  the  peaches,  and  let  them  be  yr  twelve  hours ; 
^then  lay  tliem  on  a glass,  aod  set  them  on‘a  stove  to  dry  ; 
if  tTiey  are  sugared  too  much  wipe  them  with  a wet  cloti;. 
Let  the  first  syrup  be  thin — A quart  of  water  to  a pound- 
■of  sugar. 


PICKLING. 


Pu/es  to  he  observed  in  Pickling. 

l\j  jars  ll)r  all  sorts  of 

pickles  that  require  lioLpukle  to  them,  for  viiirs.-a'* 
and  salt  will  penetrate  through  earthen  vessels ; stun  - and 
glass  are  the  only  things  tokceji  ))ickles  in.  Ee'  sure  ir-vef 
10  put  your  hands  in  to  take  pii  kies  out : the  best  wa^  o, 
to  every  pot  tie  a wooden  spoon,  lull  of-iiule  holes,  to  lake 
them  out  witli,. 

To  Pickk  Wuknuis. 

You  must  take  large  full  grown  nuts,  al  their  full  growth, 
belore  they  are  bard,  lay  them  m salt  an-.l  water;  let  t-lx-m 
Tie  two  days,  then  shill  them  into  fresii  water;  let  tiu-m 
Ire  two  days  longer,  then  shill  Lliem  again,  and  let  them 
lie  three  days;  then  take  tlnm  out  oil  ti.e  water,  and  put 
(hem  into  vour  pickling  j-'f.  When  the  jar  is  hall  iu'!, 
put  in  a huge  onio^  stuck  w iih  doves  'J'o  a luiiulred  of 
walnuts,  put  inlialf  a piiii  of  mustard  seed,  a quarter  ol  an 
ounce  ol  maec,  half  an  ounce  of  black  pepper,  liali  an 
ounce  of  alspice,  six  bay  leaves,  and  a slick  of  horse 
ladish;  then  till  youi  jar,  and  pour  boiling  vinegar  over 
• them. 
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them.  Cover  them  with  a plate,  and  when  they  are  cold, 
lie  them  down  with  a bladder  and  leather,  and  they  will 
be  fit  to  eat  in  two  or  three  months.  The  next-  year-,'  if 
any  remains,  boil  up  your  vinegar  again,  and  skiin' it; 
when  cold,  pour  it  over  your  vvalnllt3^  This  is  by  mucli 
the  best  pickle  for  use  ; therefore  you  may  add  more 
vinegar  to  it,  what  quantity  you  jilease.  If  you  pickle  a 
great  many  walnuts,  and  eat  them  fast,  make  your  pickle 
for  a hundred  or  two,  the ‘rest  keep  in  a strong  brine  of 
salt  and  water,  boiled  till  it  will  bear  an.egg,  and  as  your 
]'Ot  empties,  fill  them  up  with  those  in  the  salt  and  water. 
Take  care  they  are  covered  with  pickle. 

To  pickle  Gerkins,  or  French  Beans, 

Take  five  hundred  gerkiiK,  and  have  ready  a large 
earthen  pan  of  spring  water  and  salt,  put  to  every  gallon 
of  ivater  two  pounds  of  salt ; mix  it  well  together,  aiid" 
ti  row  in  your  gerkins,  wash  them  out  in  two  I'.ours,  and 
put  lliem  to  drain,  let  them-  be  drained  very  dry,  and  put 
them  in  a jar  : in  the  mean  lime  get  a bell  metal  pot,  with 
a givllon  of  the  best  while  wine  vinegar,  ludf  an  ounce  of 
I 'ovesand  mace,  one  ounce  of  alspice,  one  ounce  of  mus- 
tard seed,  a stick  of  horse  radish  cut  in  slices,  six  hay 
leaves,  a little  dill,  two  or  three  races  of  ginger  ciit  in 
pieces,  a nutmeg  cut  in  pieces,  and  a handful  of  sail; 
boil  it  up  in  the  pot  aftogc-liicr,  and  pul  it  ovc  r the  gerkins; 
cover  dicm  dose  down,  and  let  them  stand  twenty-four 
hours;  then  pul  them  in- your  pot,  and  simmer  them  over 
the  stove  till  they  are  green  ; be  careful  not  to  let  thenr 
boil,  if  you  do  you  will  spoil  them;  then  put  them  in  your 
jar,  and  cover  them  close  down  till  cold  ; ti.cn  tie  them 
over  with  a bladder,  and  a leatiicr  over  tliat ; pul  them  in 
a cold  dry  place.  Mind  always  to  keep  ;our  pickles  tied 
down  dose,  and  take  tliera  out  with  a wooden  spoon,  or 
a spoon  kept  on  purpose. 

To  ]nck!c  /rtrge  Cvcun.hers  in  sli,  e.i. 

I'ake  the  large  cucumbers  before  they  are  t.ao  ripe, 
slice  them  the  tliicknes  of  crown  pieces  in  a pew  ter  dlsh- 
to  every  dozen  of  cucumbers  slice  two  large  onions  thin 
and  so  on  till  you  have  filled  your  dish,  vvitli  a handful  of 
.salt  between  every  row  ; then  cover  them  wiifi  another 
pewter  dish,  and  let  them  stand  twenty-four  ho.us,  ihea 
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put  them  into  a cullender,  and  let  them  drnin  very  weH; 
put  them  in  a jar,  cover  them  over  witli  vvlfite  wine 
vinegar,  and  let  them  stand  four  hours;  pour  the  vinegar 
from  them  into  a copper  saucepan,  and  boil  it  with.a  little 
salt ; put  to  the  cucumbers  a little  mace,  a little  whole 
pepper,  a large  race  of  ginger  sliced,  and  then  pour  the 
boiling  vinegar  on.  Cover  them  close,  and  when  they 
are  cold,  tie  them  down.  They  will  be  fit  to  eat  in  two 
or  three  days. 

To  pickle  Radish  Pods.  • 

Make  a strong  pickle,  with  cold  spring  water  and  bay 
j;nlt,  strong  enough  to  bear  an  egg,  then  put  your  pods  in, 
and  lay  a thin  board  on  them,  to  keep  them  under  water. 
Let  them  stand  ten  days,  then  drain  them  in  a sie\’e,  and 
lay  them  on  a cloth  to  dry  ; then  take  while  wine  vinegar, 
as  much  as  you  think  will  cover  them,  boil  it,  and  put 
your  pods  in  a jar,  with  ginger,  mace,  cloves,  and 
-Jamaica  jiepper.  Pour  your  ^’inegar  boiling  hot  on, 
cover  them  willi  a coarse  clolli,  three  or  four  tunes  dou- 
ble, that  the  steam  may  come  through  a little,  and  let 
them  stand  two  davs.  Repeat  tliis  two  or  three  times; 

j _ 

when  it  is  cold,  put  in  a pint  of  muslaid  seed,  and  some 
horse  radish.  Cover  it  close. 

To  pickle  C&ulijloieers, 

Take  the  largest  and  finest  you  can  get,  cut  them  in 
little  pieces,  or  more  properly  pull  them  into  little  pieces, 
pick  the  small  leaves  that  grow  in  the  flowers  clean  from 
' tliem  ; then  have  a broad  stewpan  ontlie  fire  with  spring 
water,  and  wlien  it  boils,  put  in  \our  flowers,  wifli  a 
good  handful  of  wliite  salt,  and  ju'l  let  I’nem  boil  up  very 
quick ; be  sure  you  do  not  let  them  boil  above  one  minute  ; 
llien.lake  them  out  with  a broad  slice,  lay  them  on  a cloth, 
, and  cover  tliem  with  another,  and  let  them  lie  till  they  are 
cold';  then  put’ them  in  your  wide  mouthed  bottles  with 
two  or  tlirce  blades  of  mace  in  eacli  bottle,  and  a nutmeg 
sliceil  thin  ; then  fill  up  your  bottles  with  di'-iillcd  vinegar, 
cover  them  over  with  mutton  iat,  over  that  a bladder, 
and  then  a leather.  Let  them  stand  a month  before  you 
ojten  them. 

If  you  find  the  pickle  taste  sweet,  as  may  be  it  will, 
pour  off  the  vmsgar,  andpullfeih  in;  ti:e  spice  will  do 

again. 
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again.  In  a fortnigl)!  they  Avill  be  fit  to  eat.  Observe 
to  throw  them  out  oi  the  boiling  water  into  cold,  and  then- 
dry  them. 

To  pickle  Beet  Bor.t, 

Set  a pot  of  spring  water  on  the  fire,  when  it  boils  put 
in  your  beets,  and  let  them  boil  till  they  are  tender;  take 
tlieni  out,  and  with  a kn-fr  take  off  all  the  outside,  cut 
them  in  pieces  according  to  your  fancy;  put  them  in  ajar, 
and  cover  them  with  cold  vinegar,  and  tie  them  down 
dose,  - , 

To  pickle  Onions, 

Take  your  onions  when  tliey  arc  dry  enough  to  lay  up 
for  winter,  the  smaller  they  are  the  belter  they  look;  put 
tliem  into  a pot,  and  cover  them  with  spring  water,  with 
a handful  of  white  salt,  let  them  boil  up,  the«  strain  them 
off,  and  take  three  coats  off ; put  them  on  a cloth,  and 
let  two  people  take  hold  of  it,  one  at  each  end,  and  rub 
them  backward  and  forward  till  they  are  very  dry  ; then 
put  them  in  your  bottles,  with  srme  blades  of  mace  and 
cloves,  and  a nutmeg  cut  in  pieces ; have  some  double 
distilled  while  wine  vinegar,  boil  it  up  with  a little  salt, 
and  put  it  over  the  onions ; when  they  are  cold,  co;k 
them  close,  and  tie  a bladder  and  leather  over  it. 

7r»  pickle  Tied  Cabbage. 

Slice  the  cabb.ige  very  fine  cross  ways ; put  it  on  an 
earthen  dish,  and  sprinkle  a handful  of  salt  over  it,  cover 
it  with  another  di-.h,  and  let  it  slaml  twenty-four  hours; 
then  put  it  in  a cullender  to  drain,  and  lay  it  in  your-jar ; 
take  white  wine  vinegar  enough  to  cover  it.  some  cluve<, 
mace,  and  alspice,  put  them  in  whole,  vvilli  one  penny- 
worth of  cochineal  bruised  fine  ; boil  it  up,  and  put  it  over 
hoc  or  cold,  wliicii  you  like  best,  and  cover  it. close  with 
a cloth  till  cold,  then  tie  it  over  will)  Icatlicr. 

To  pickle  Samphire. 

Take  the  samphire  that  is  green,  lay  it  irt  a clean  pan, 
throw  two  or  three  handsful  of  salt  over,  then  cover  it 
wite  spring  water,  let  it  lie  twenty-four  Irours,  then  [nit 
it  into  a clean  brass  saucepan,  throw  in  a handful  of  salt, 
and  cover  it  with  good  vinegar.  Caver  the  pan  close. 
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and  set  it  over  a very  slow  Tfre,  lei  it  stand  (ill  it  isju*t 
green  and  crisp,  then  take  it  ort'  in  a moment,  for  if  it 
stands  to  be  suit  it  is  spoiled;  put  it  in  your  pickling  pot, 
and  cover  it  close;  ss’hen  itdscold,  tie  It  down  with  a 
bladder  and  leather,  and  keep  it  for  use.  Or  you  m.ay 
keep  it  all  the  year  in  a very  .strong  brine  of  salt  and  water, . 
and  throw  it  into  vinegar  just  before  you  use  it. 

To  ?i:u-ke  /liicfiov^ksf 

I’ake  a.  peck  of  sprats,  two  pounds  of  common  salt,  a 
quarter  ol  a pound  of  bay  salt,  four  pounds  of  sah-j>ctre, 
two  ounces  of  salt  prunella,  tw  o-penny  worth  of  cochineal ; 
pound  all  in  a mortar,  put  them  into  a.  stone  pot,  a row 
of  sprats,  a layer  of  your  compound,  and  so  on  to  the  top  ■ 
alternately.  Press  them  hard  down,  cover  them  close, . 
let  them  stand  six  months,  and  they  will  be  fit  for  use. 
Ob.serve  that  your  sprats  be  very  fresh,  and  do  not  wash 
or  wipe  them,  but  just  take  thein.ai  they  come  out  of  tl.e  • 
water. 

To  fi  akc  Catchiipt 

Take  flie  large  flapjt  of  mushrooms,  pick  nothing  but 
the. straws  and  dirt  from  them,  then  lay  tliem  in  a hrdad 
eaithen  pan,  strew  a good  deal  of  salt  over  them,  let  them 
lie  till  next  morning,  then  with  your  hand  bi  eak  them, 
jmt  lliem  into  a stewpan,  let  them  boil  a minute  or  two, 
tnhn  strain  them  througii  a coar.se  doiii.  and  vviing.it 
hard.  Take ~oul  all  tire  juice,  let  it  stand  to  settle,  th  n 
pour  it  o.T  clci.r,  run  it  ihrough  a duck  llanncl  bag,  llicn 
bml  it;  to  a quart  o-l  the  Itqnor  put  a quarter  ol  an  oui;ce 
of  wbi'le  ginger,  and  half  a quarter  ol  an  ounce  ot  whole 
pepper.  Boil  it  briskly  a q.iauer  «'l  an  Iicur;  then  strain 
it,  and  when  it  is  cold,  put  it  into  bottles.  In  eadt  bottle 
put  four  or  five  blades  of  mace,  and  .six  cUn  e.s,  cork  it 
tight,  and  it  will  keep  two  years.  This  gives  the  best 
flavour  of  the  mushrooms  to  any  sauce.  iJ  you  put  to  a 
})int  of  this  catchup  a pint  of  mum,  it  wjil  taste  like  loreigti 
ciitchup. 
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SOUPS,  BROTHS,  c5cc. 


7?2//es  lo  hs  oh<ier:  ed  in  makiiif::  Soups Broths. 

FIRS'!  take  great  rare  I he  pels  or  saurepniiSjancl  covers, 
be  very  dean,  an.d  Iree  from  all  grease  and  sand,  and 
that  they  be  well  tinned,  for  fear  ol  giving  U.e  broths 
and  soups  any  brassy  taste.  1 1 you  luve  lime  to  slew  as 
-soltly  as  yon  can,  it  will  both  have. a fine  llavmir,  and  the 
meat  will  be  more  tender.  But  then  observe,  when  you 
make  .son [is  or  broths  for  present  use,  if  it  is  m be  done 
softly,  do  not  put  much  more  water  'than  you  intend  lo 
have  soup  or  broth  j and  if  you  hat  e the  convenience  of 
an  earthen  pan  or  pipkin,  set  it  on  wood  embers  till  it 
boils,  then  skim  it,  and  put  in  your  seasoning;  cover  it 
dose,  and  set  it  on  embers,  so  that  it  may  do  very  softly 
for  some  tune,  and  both  ihe  meat  and  broths  will  be 
delicious.  You  must  observe  in  all  broths  and  soups  that 
one  thing  does  not  taste  more  than  another;  but  that  tete 
taste  be  equal,  and  it  has  a fine  agreeable  relish,  acc  ordi^ 
•to  what  you  design  it  for;  and  you  must  be  sure,  that  ad 
the  greens  and  herbs  you  put  in  be  cleaned,  washed  and 
picked.  ’ 


To  make  strong  Broth  for  Soup  and  Gravj/. 

Take  a shm  of  beef,  a knuckle  of  veal,  and  a scrav  of 
mutton,  pul  them  m five  gallons  of  water;  then  let  it  boil 
up,  skim  it  clean,  an<l  season  it  with  six  large  onions,  four 
good  leeks,  (bur  heails  of  celery,  two  carrots,  two  turnips 
a bundle  of  sweet  herbs,  six  cloves,  a dozen  corns  ol  al* 
•spice,  and  some  salt;  skim  it  very  dean,  and  let  it  stevJ 
gently  for  six  hours;  then  strain  it  off,  and  put  it  by  for 


When  you  want  very  strong  gravy,  take  a slice  of  ba- 
con, fay  It  in  a stewpaii  ; lake  a pound  ot  beef,  cut  it  thin 
lay  It  on  the  bacon,  slice  a good  piece  of  carrot  in,  an  onion 
sliced,  a good  crust  o|  bread,  a few  sweet  herbs,  a little 
mace,  doves,  nutmeg,  and  whole  pepper,  an  anchovy 
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cover  i[,  and  Rct,  it  on  a r!o\v  fire  Eve  or  six  niimile.',  and 
pour  in  a cjuarl  of  tl-.c  above  gravy;  v'over  it  clo<e,  and 
let  it  boil  softly  til!  half  is  reduced.  Th.is  will  be  a rich 
brown  sauce  lor  fish,  fowl,  or  ragoo. 

Clary  for  Whiie  Suucl:. 

Take  a pound  of  any  part  of  (he  veal,  cut  it  into  sinall 
pieces,  boil  it  in  a quart  of  water,  with  an  onion,  abiade 
ol  mace,  two  c loves,  and  a few  whole  pejjper  corns.  Boil 
it  till  it  is  rich  as  vou  would  have  ii. 

j 

Gravy  for  Turkey,  Foul,  nr  Uagoo. 

Take  a pound  of  lean  beef,  cut  ami  hack  it  well,  then 
flour  it  well,  put  a piece  of  butler  as  big  as  an  hen’s  egg 
in  a stewpan;  when  it  is  melted,  put  in  your  beef,  fry  it 
on  all  sides  a little  brown,  then  pour  in  three  pints  of 
boiling  water,  and  a bundle  of  sweet  herbs,  two  or  three 
fjiudesof  mace,  three  or  tour  cloves,  twelve  w'hole  pepper 
corns, ^a  little  hit  ul' carrot,  a little  piece  of  crust  of  bread 
toastP'i  bi..u\n;  cover  it  close,  and  let  it  boil  till  there  is 
' • y ■ r or  less;  then  season  it  with  salt,  and  strain 

t 0 ' S 0 ■'>'  Fnii'l,  'when you  hare  no  meat  nor  Gravy  ready, 

jice  the  neck,  liver,  and  gizzard,  boil  them  in  half  a 
pin'  of  water,  with  a little  piece  of  bread'toasted  brown, 
a ntde  pepper  and  salt,  and  a little  bit  of  thyme.  Let  them 
boil  till  there  is  about  a quarter  of  a pint ; then  pour  in 
half  a glass  of  red  wine,  boil  it  and  strain  it,  then  bruise 
the  liver  well  in,  and  strain  it  again  : thicken  it  with  a 
little  piece  ol  butter  rolled  in  flour,  and  it  will  be  very 
good. 

To  make  Mutton  or  Veal  Gravy. 

Cut  and  hack  your  veal  well,  set  it  on  the  fire  with 
water,  .sweet  herbs,  mace,  and  pepper.  Let  it  boil  till 
it  is  as  good  as  you  would  have  it,  then  strain  it  off'. 
Your  fine  cooks  always,  il  they  can,  chop  a partridge  or 
two,  and  put  into  gravfes. 

To  make  .strong  Froth  to  keep  for  Use. 

Take  a part  ol  a leg  of  beef,  and  the  scrag  end  of  a 
neck  of  mutton,  break  the  bones  in  pieces,  and  put  to  it 
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a^  mach  water  as  will  cover  it,  and  a little  salt;  and  when 
it  boils,  skim  it  clean,  and  put  in  a whole  onion  stuck  with 
cloves,  a biinch  ot  sweet  herbs,  some  pepper,  and  a 
nutmeg  quartered.  Let  these  boil  till  the  meat  is  boiled 
in  pieces,  and  the  strength  boiled  out  ot  it;  strain  it  out, 
and  keep  it  tor  use. 

Green  Pease  Soup. 

Take  a gallon  of  water,  make  it  boil;  then  put  in  six 
onions,  font  turnips,  two  carrots,  and  two  heads  of  celery 
cut  in  slices,  lour  cloves,  four  blades  qf  mace,  four  cab- 
Irage  lettuces  cut  small,  stew  them  an  hour;  then  strain 
it  of]',  and  put  in  two  quarts  of  old  green  pease,  and  boil 
them  in  the  liquor  till  tender ; then  beat  or  brpisc  them, 
and  mix  them  up  with  the  broth,  and  rub  them  through 
a cloth,  and  put  it  in  your  pot,  and  boil  it  up  i fifteen 
minutes : season  witn  pepper  and  salt  to  yotir  liking ; then 
pul  your  soup  in  your  tureen,  with  small  slices  of  bread 
toasted  very  hard.  , 

A Pease  Soup  for  IViater. 

' Take  about  four  pounds  of  lean  beef,  cut  it  in  small 
pieces,  about  a pound  of  lean  bacon,  or  pickled  pork,  set 
it  on  the  fire  witli  two  gallons  of  water,  let  it  boil,  and  ■ 
skim  it  well;  then  put  in  six  onions,  two  turnips,  one 
carrot,  and  four  heads  of  celery  cut  small,  twelve  corns 
ot  alspice,  and  put  in  a quart  of  split  pease,  boil  it  gently 
for  three  liours,,  then  strain  them  through  a sieve,  and 
rub  tlie  pease  well  through ; then  put  your  soup  in  a clean 
■pot,  and  put  income  dried, mint  rubbed  very  fine  to 
powder  : cut  the  whiles  of  four  heads  of  celery,  Und  two 
turnips  'in  slices,  and  boil  them  in  a quart  ot  water  for 
hlleen  minutes;  then  strain  them  off,  and  put  them  in 
vour  soup  ; take  about  a dozen  of  small  rashers  of  bacon 
irled,  ai\d  pul  them  in  your  soup,  season  with  pepper 
and  salt  to  your  liking;  boil  it  up  for  fifteen  minutes,  then 
put  it  in  )our  tureen,  with  slices  of  bread  fried  very 
crisp. 

Another  Way  to  make  it. 

When  you  boil  a leg  of  pork,  or  a piece  of  beef,  save 
the  liquor.  When  it  is  cold  take  off  the  fat ; the  next  day 
boil  a leg  of  mutton,  save  the  liquor,  and  when  it  is  cold 
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take  off  ihe  fat,  set  it  on  the  fire,  with  two  quarts  of  peas. 
Let  them  boil  till  the}' -are  tender,  then  put  in  the  pork  or 
beef  liquor,  with  the  ingredients  as  above,  and  K l it  boil 
till  it  is  as  thick  as  you  would  have  it,  allowing  for  the 
boiling  again  ; then  strain  it  ofi',  and  add  the  ingredients 
as  above. 

7b  nia/ce  Midton  Broth. 

Take  a neck  of  mutton  about  six  pounds,  cut  it  in  two, 
boil  the  scrag  in  a gallon  of  water,  skim  it  well,  then  put 
in  a little  bundle  of  sweet  herbs,  an  onion,  and  a good 
crust  of  bread  Let  it  boil  an  hour,  then  put  in  the  other 
part  of  the  mutton,  a turnip  or  two,  some  dried  marigolds, 
a few  cives  chopped  fine,  a little  parsley  chopped  small; 
put  these  in  about  a quarter  of  an  hour  before  your  broth 
is  enough.  Season  it  with  salt;  or  you  may  put  in  a 
quarter  of  a pound  of  barley  or  rice  at  first.  Some  like 
it  thickened-.with  oatmeal,  and  some  with  bread.  If  you 
boil  turnips  for  sauce,  do  not  boil  all  in  the  pot,  it  makes 
the  broth  too  strong  for  them,  but  boil  them  in  a sauce- 
pan. 

Beef  Broth. 

Take  a leg  of  beef,  crack  the  bone  in  two  or  three 
parts,  wash  it  clean,  put  it  in  a pot  n ith  a gallon  of  water, 
skim  it,  then  put  in  two  or  three  blades  of,mace,  a little 
bundle  of  parsley,  and  a good  crust  of  bread  Let  it  boil 
till  the  beef  and  sinews  arc  quite  tender,  Toast  some 
bread,  and  cut  it  in  slices,  and  put  it  in  your  tureen;  lay- 
in  the  meat,  and  pour  the  soup  in. 

To  make  Scotch  Barley  Broth. 

Take  a leg  of  beef,  chop  it  all  to  pieces,  boil  it  in  three 
gallons  of  water  with  a piece  of  carrot  and  a cxu^t  of  bread, 
till  it  is  half  boiled  away ; then  strain  it  off,  and  put  it  into 
the  pot  again  with  half  a pound  of  barley,  four  or  five 
heads  of  celery  washed  clean  and  cut  small,  alargc  onion, 
a bundle  of  sweet  herbs,  a little  parsley  c hopped  small, 
and  a few  marigolds.  Let  this  boil  an  hour  Take  a 
cock,  or  large  (owl,  clean  picked  and  washed,  and  put 
into  the  pot;  boil  it  till  the  broth  is  quite  good,  then  sea- 
son with  salt,  and  send  it  to  table,  v.  iih  the  fowl  in  the 
middle.  This  broth  is  very  good  without  the  fowl,  'lake 
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cirt  the  onion  and  sweet  herbs  before  you  send  it  to 
table. 

Some  make  this  broth  with  a sheep’s  head  instead  ofa 
leg  of  beef,  and  it  is  very  good;  but  you  must  chop  the 
head  all  to  pieces.  The  thick  dank  (about  six  pounds  to 
six  quarts  of'  water) makes  good  broth : then  put  the  barley 
in  wilh  the  meat,  first  skim  it  well,  boil  it  an  hour  very 
softly,  then  put  in  the  above  ingredients,  with  turnips  and 
car  rots  clean  scraped  and  pared,  and  cut  in  liUtle  pieces. 
Boil  all  together  softly,  till  the  broth  is  very  good  ; then 
season  it  with  salt,  and  send  il  to  table,  wilh  the  beef  iri 
the  middle,  turnips  and  carrots  round,  and  pour  the  broth 
over  all. 

To  make  Giblet  Broth. 

Let  them  be  nicely  scaldetl  and  picked,  cut  the  pinions 
in  two;  cut  the  head  and  the  neck  and  legs  in  two,  and 
the  gizzards  in  four;  wash  them  very  clean,  put  them 
into  a slewpan  or  soup  pot,  with  three  pounds  of  scrag 
of  veal,  ju<t  cover  them  with  water;  let  them  boil  up, 
take  all  the  scum  clean  off';  then  put  three  onions,  two 
turnips,  one  carrot,  a little  thyme  and  parsley,  stew  them 
till  they  are  tender,  strain  them  through  a sieve,  wash  the 
giblets  clean  with  some  warm  water  out  of  the  herbs,  &c. 
then  lake  a piece  of  butter  as  big  as  a large  walnut;  put 
it  in  a stewpan,  melt  il,  and  put  in  a large  spoonful  gjf 
flour,  keep  it  stirring  till  ills  smooth;  then  put  in  yonr 
broth  and  giblets,  stew  them  for- a quarter  of  an  hour; 
season  with  salt : or  you  may  add  a gill  of  Lisbon,  and 
just  before  you  serve  them  up,  chop  a handful  of  green 
parsley  and  put  in;  give  them  a boil  up,  and  serve  them 
in  a tureen  or  soup  dish. 

N,  B.  Three  pair  will  make  a handsome  tureen  full. 

To  make  Giblets  a la  Turtle. 

Let  your  giblets  be  done  as  before  (well  cleaned);  put 
them  into  your  stewpan,  with  four  pounds  of  scrag  ol  veal, 
and  two  pounds  of  lean  beef)  covered  wilh  water;  let 
them  boil  up,  and  skim  them  very  clean  ; then  pul  in  six 
cloves,  four  blades  of  mace,  eight  corns  of  alspice,  beat 
very  fine,  some  basil,  sweet-marjoram,  winter-savory, 
and  a little  thyme  chopped  very  fine,  three  onions,  two 
lurnips,  and  one  carrot;  stew  them  till  tender,  then  strain 
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them  through  a sieve,  and  wash  them  clean  out  of  the 
herbs  in  some  warm  water;  then  take  a piece  of  butter, 
put  it  in  your  stewpan,  melt  it,  and  put  in  as  much  flour 
as  will  thicken  it,  stir  it  till  it  is  smooth,  then  put  your 
liquor  in,  and  keep  stirring  it  all  the  time  you  pour  it  in, 
or  else  it  will  go  into  lumps,  which,  if  it  happens,  you 
must  strain  it  through  a sieve;  then  put  in  a pint  of  Ma- 
deira wine,  some  pepper  and  salt,  and  some  Ky  an  pep- 
per; stew  it  for  ten  minutes,  then  put  in  your  giblets, 
add  the  juice  of  a lemon,  and  stew  them  fifteen  mimucs; 
then  serve  them  in  a tureen.  You  may  add  some  egg 
balls,  made  thus;  boil  six  eggs  hard,  take  out  the  yolks, 
put  them  i»  a mortar,  and  beat  them,  throw  in  a spoonful 
of  flour,  and  the  yolk  of  a raw  egg,  beat  them  together 
till  smooth ; then  roll  tliem  in  little  balls,  and  scald  them 
in  boiling  water,  and  just  before  you  serve  the  giblets  up, 
put  them  in. 

N.  B.  Never  put  your  livers  in  at  first,  but  boil  them 
in  a saucepan  of  water  by  themselves. 

To  make  Mock  Turtle  Soup, 

Take  a calPs  head  and  scald  the  hair  off  as  you  would 
a pig,  and  wash  it  very  clean;  boil  it  in  a large  pot  of 
water  half  an  hour;  then  cut  all  the  skin  off' by  itself,  take 
the  tongue  out ; take  the  broth  made  of  a knuckle  of  veal, 
put  in  the  longue  and  skin,  with  three  large  onions,  half 
an  ounce  of  cloves  and  mace,  and  half  a nutmeg  beat  fine, 
all  sorts  of  sweet  herbs  chopped  fine,  and  three  anchovies, 
stew  it  till  tender;  then  take  out  the  meal  and  cut  it  in 
pieces  about  two  inche.s  square,  and  the  tongue  in  slices  ; 
mind  to  skin  the  tongue ; strain  the  liquor  through  a sieve; 
take  half  a pound  ol  butler,  and  put  in  the  stewpan,  melt 
it,  and  pul  in  a quarter  of  a pound  of  flour,  keep  it  stir- 
ring till  it  is  smooth,  then  put  in  the  liquor;  keep  it  stir- 
ring till  all  is  in,  if  lumpy  strain  it  through  a sieve;  then 
pul  to  your  meat  a bottle  of  Madeira  wine;  season  w illi 
pepper  and  salt,  and  Kyan  pepper  pretty  high;  put  in 
force-meat  balls  and  egg  balls  boiled,  tlie  juice  of  two 
lemons,  stew  it  one  hour  gently,  and  then  serve  it  up  in 
tureens, 

N.  li.  If  it  is  too  thick,  put  some  more  broth  in  before 
you  stew  it  the  last  time. 
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To  Cure  HAMS,  COLLARING,  &c. 


To  make  Pork  Hams. 

YOU  must  take  a fal  hind  quarter  of  pork,  and  cut  off 
a fine  liam,  take  two  ounces  of  salt-petre,  a pound 
of  coarse  sugar,  a pound  of  common  salt^  and  two  ounces 
of  sal  prunella  ; mix  all  together,  and  rub  it  well.  Let  it 
lie  a inontli  in  this  pickle,  turning  and  basting  it  every 
day;  then  hang  it  in  wood  smoke  as  you  do  beef,  in  a dry 
place,  so  as  no  heat  comes  to  it;  and  if  you  keep  them 
Jong,  liang  them  a month  or  two  in  a damp  place,  so  as 
they  will  be  mouldy,  and  it  w'ill  make  tliem  cut  fine  and 
short.  Never  lay  these  hams  in  water  till  you  boil  them, 
aijJ  then  boil  them  in  a copper.  Put  them  in  the  cold 
%sater,  and  let  them  be  four  or  five  hours  before  they 
boil.  Skim  tlie  pot  well  and  often,  till  it  boils.  If  it  is  a 
very  large  one,  three  hour.s  will  boll  it;  if  a small  one, 
tvvo  hours  will  do,  provided  it  be  a great  while  before 
ll.e  walei  boils.  Take  it  up  half  an  hour  before  dinner, 
p\.ll  off  the  skin,  and  throw  raspings  finely  sifted  all 
over.  Hold  a red  hot  fire  shovel  over  it,  and  when  din- 
ner js  ready,  take  a tew  raspings  in  a sieve,  and  sift  all 
over  the  dish;  then  lay  in  your  ham,  and  with  your  fin- 
ger make  figures  round  the  edge  of  the  dish.  £e  sure  to 
boil  your  ham  in  as  /tyuch  water  as  you  caji,  and  to  keep 
it  skimming  all  the  time  till  it  boils.  It  must  be  at  least 
four  hours  before  it  boils. 

This  pickle  does  finely  for  tongiie.s,  afterwards  to  lie  in 
it  a fortniglit,  and  then  hang  in  the  wood-smoke  a fort- 
night, or  to  boil  them  out  ol  the  pickle. 

Yorskshire  is  famous  for  hams;  and  tfic  reason  is  this; 
their  salt  is  much  finer  than  ours  in  London;  it  is  a large 
dear  salt,  and  gives  the  meat  a fine  flavour.  I used  to 
have  it  from  Malden  in  E.ssex,  and  that  salt  will  make  any 
ham  as  fine  as  you  can  ilesire.  It  is  by  much  the  best  salt 
for  salting  of  meat.  A deep  hollow  wooden  tray  is  better 
than  a pan,  because  the  picklo  swells  about  ft, 
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When  you  broil  any  of  tliese  Irnnis  in  slices,  or  bacon, 
have  some  boiling  water  ready,  and  let  the  slices  lie  a 
jrrinute  or  two  in  the  water,  then  broil  tiiein  ; it  takes  out 
the  salt,  and  makes  them  eat  finer. 

To  make  Mntt(in  Haijis. 

You  must  take  a hind  quarter  of  mutton,  cut  it  like  a. 
ham ; take  an  ounce  of  salt  petre,  a pound  of  coarse  sugar, 
a pound  of  common  salt;,  mix  them,  and  rub  your  hara, 
lay  it  in  a hollow  tray  with  the  skin  downwards,  baste  it 
every  day  for  a fortnight,  then  roll  it  in  saw  dust,  and 
hang  it  in  the  weod-smoke  a fortnight;  then  boil  it,  and 
hang  it  in  a dry  place,  and  cut  it  out  in  rashers  It  does 
not  eat  well  boiled,  but  eats  finely  broiled, 

7b  7imke  Bacon, 

I'ake  a side  of  pork,,  then  take  off  all  ijie  inside  lat,  lay 
it  on  a long  -board  or  dresser,  tl.at  the  blood  may  run 
away,  rub  it  well  w'ilh  good  salt  on  both  sides,  let  it  lie 
ihus  a day;  then  lake  a pint  of  bay  salt,  a quarler  ol  a 
jjound  of  salt  petre,  beat  them  fine,  two  pounds  of  corn 
sugar,  and  a quarter  of  a peck  of  common  salt.  Lay  \ iuir 
pork  in  something  that  will  hold  the  pickle,  and  rub  it 
well  with  the  above  ingredieius.  Lay  the  skinny  side 
downwards,  and  baste  it  every  day  with,  the  pickle  tin  a 
fortnight;  then  hang  itiu  w'ood-sniMkc  as  you  do  beef,  and 
a.fterwarcls  hang  it  In  a dry  place,  but  not  hot.  \bu  are 
to  observe,  that  all  hams  and  bacon  should  hang  Hoar 
from  every  thing,  and  not  against  a wall. 

Observe  to  wdpe  off  all  tlie  old  salt  before  you  put  it  into 
this  pickle,  and  never  keep  bacon  or  hams  in  a hot  kiicla-n, 
or  in  a room  where  the  sun  comes.  U makes  ihvm  all 
rusty. 

To  make  Dutch  Fief. 

’I'akc  the  lean  ofa  buUot  k of  beef  raw,  rub  it  well  widi 
brown  sug'ai  all  over,  and  let  it  lie  in  a pan  or  tray  two  or 
three  hours,  turning  it  two  or  three  times,  llien  salt  it  wHi 
with  common  salt  and  sall-pelrc,  and  let  it  lie  a lortnighi, 
turning  it  every  day;  th.en  roll  if  very  strait  in  a coarse, 
doth,  put  it  in  a che'esepreSs  a day  and  a night,  and  hang 
it  to  drv  in  a chimney.  When  you  boil  it,  you  must  put 
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it  in  a cloth  ; when  it  is  cold,  it  will  cut  in  slices  as  Dutch 
beef. 

To  pickle  Pork. 

Bone  your  pork,  cut  it  into  pieces  of  a size  fit  to  lie  in 
the  tub  or  pan  you  design  it  to  lie  in,  rub  your  pieces 
well  with  salt-petre,  tlien  take  tw'o  parts  of  common  salt, 
and  two  of  bay  salt,  and  rub  every  piece  well ; put  a layer 
of  common  salt  in  the  bottom  of  your  vessel,  cover  every’ 
piece  over  with  common  salt,  lay  them  one  upon  another 
as  close  as  you  can,  filling  the  hollow  places  on  the  sides 
with  salt.  As  your  salt  melts  on  the  top,  strev-v  on  more; 
lay  a coarse  cloth  over  the  vessel,  a board  over  that,  and 
a weight  on  the  board  to  keep  it  dowm.  Keep  It  close  co- 
vered; it  will,  thus  ordered,  keep  the  w'hole  year.  Put  a 
pound  of  salt-pctre  and  two  pounds  ot  bay  salt  to  a hog. 

A pickle  for  Pork  xcliich  is  to  he  eat  soon. 

'i'ou  must  take  two  gallons  of  pump  water,  one  pound 
of  b.iy  salt,  one  pound  of  coarse  sugar,  six  ounces  of  salt 
petre;  boil  it  all  together,  and  skim  it  when  cold.  Cut 
the  pork  in  what  pieces  y ou  please,  'ay  it  down  close,  and 
pour  the  liquor  over  it.  Lay  a weight  on  it  to  keep  it 
close,  and  cover  it  close  from  the  air,  and  it  will  be  fit  to 
use  in  a week.  If  you  find  the  [)ickle  begins  to  spoil,  boil 
it  again,  and  skim  it ; when  it  is  cold,  pour  it  on  your  pork 
again. 

To  Collar  Bicf. 

Take  a piece  of  thin  (lank  of  beef,  and  bone  it;  cut 
tiie  skin  oil,  then  salt  it  w ith  two  ounces  of  salt-pi  tre,  two 
« unccs  ot  salt  prunelb,  two  ounces  of  bay  salt,  half  a 
pound  f)t  coarse  sugar,  and  Iwfrponinis  of  while  snit,  beat 
the  hard  salts  fine,  uiul  mix  all  logctJi'.  r;  turn  it  every 
day,  and  rub  it  with  the  brine  well  for  eiglit  days;  llien 
take  it  out  of  the  pickle,  w'ash  it,  and  wipe  it  dry  ; and 
then  tr-kc  a quarter  of  an  ouice  of  doves,  ami  a tpiiirlcr 
of  an  ounce  ot  mace,  twelve  corns  ol  al-pice,  and  a nut- 
meg beat  very  liiic,  with  a spoonful  of  beaten  pepper,  a 
large  ([uaniity  of  dxqiped  parsley,  w.lh  .some  .sweet  herbs 
choppeil  fine;  sprinkle  it  on  liu;  beet,  and  roll  it  up  very 
iight,  put  a coarse  cloth  lound,  and  lie  it  very  tight  with 
J'fggars  tape;  boil  it  in  a large  copper  of  water;  if  a large 
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collar,  six  hours;  if  a small  one,  five  hours;  take  it  out, 
and  put  it  in  a press  till  cold;  if  you  have  never  a press, 
put  it  between  two  boards,  and  a large  weight  upon  it 
till  it  is  cold  ; then  take  it  out  of  the  cloth,  and  cut  it  into 
, slices.  Garnish  with  raw  parsley. 


Bone  the  veal,  season  it  all  over  (he  inside  with  cloves, 
mace,  sah  beat  fine,  a handful  of  sweet  herbs  stripped  off 
tiie  stalks,  some  sage,  penny  royal,  and  parsley  shred 
very  fine;  then  roll  it  up  as  you  do  brawn,,  bind  it  with 
narrow  tape  very  close;  then  lie  a cloth  round  it,  boil  it 
very  tender  in  vinegar  and  water,  a like  quantity,  with 
some  cloves,  mace,  pepper,  and  salt,  all  whole;  make  it 
boil;  then  put  in  the  C(illars;  when  boiled  tender  lake 
them  up  ; and  when  both  are  cold,  take  ofY  the  cloth,  lay 
the  collacrs  in  an  earthen  pan,  pour  in  the  liquor,  and  keep 
it  for  use. 


Cut  ofTthe  red  skin  and  take  out  the  bone.s  and  gristles; 
tl'.en  lake  grated  while  bread,  some  cly'ves,  mace,  salt, 
and  pepper,  the  yolks  of  three  hard  eggs  bruised  small, 
some  lemon  peel  shred  fine;  with  which,  having  laid  the 
meat  even  and  flat,  season  it  all  over,  and  add  lour  or  live 
anchovies  washed  and  boned;  then  roll  the  meat  like  a 
collar,  and  bind  it  it h coarse  taj>e;  and  bake,  boil,  or 
roast  it. 


Take  the  head,  fot  t,  tongue,  and  ears  of  a scalded 
porker;  soak  and  wash  them  ; boil  them  lender;  lake 
out  all  the  bones  and  gri.ales;  then  salt  them  to  vour  taste; 
take  a cloth,  sew  it  tight  over,  and  tie  each  mid,  then 
roll  it  round  with  a rolicr,  and  hoil  it  two  hours;  lay  it 
straight  against  a board,  and  lay  a w'eight  upon  it  of  live 
or  six  pouiuls  till  the  next  day  ; then  unroll  it,  and  put  it 
into  pickle  as  brawn. 

To  cnlLv'  Eds. 

Scour  large  silver  eels  with  s dl,  slit  them  down  l)ie  bark  . 
and  takeout  the  bones;  liaui  u.ash  and  drv  them;  season 


To  collar, Breast  of  Veal, 


'lo  collar  a Br,as(  of  Mutton. 


To  collar  a Bi;T^  Head. 
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and  onion  ; roll  each  in  litlle  collars  in  a cloth  and  tic  them 
close;  boil  them  in  salt  and  water  with  the  heads  and  bones, 
half  a pint  of  vinegar,  a bunch  of  herbs,  some  ginger  and 
a pennyworth  of  isinglass  : w'hen  they  are  tender  take 
them  up,  tie  them  close  again,  strain  the  pickle,  and  cut 
the  eels  into  it. 

. To  dress  Turtle. 

The  morning  that  you  iirtend  to  dress  the  turtle,  fiil  a 
boiler  or  kettle  with  a quantity  of  water  sufTicient  to  scald 
the  callapach,  callapee,  fins,  &c.  and  about  nine  o’clock 
hang  up  your  turtle  by  the  hind  fins,  cut  off  his  bead,  and 
save  the  blood;  then  with  a sharp  pointed  kniie  separate 
the  callapach  from  thecallapee  (or  the  back  from  the  belly 
part)  down  to  the  shoulders,  so  as  to  come  to  the  entrails, 
which  lake  out  and  clean  them,  as  you  would  do  any  other 
animal,  and  throw  them  into  a tub  of  clean  water,  taking 
great  care  not  to  break  the  gall,  but  cut  it  off  the  liver  and 
throw  itaway;  then  separateeach  part  distinctly,  and  lake 
the  guts  into  anotlier  vessel,  open  them  vvitii  a'  penknife 
from  end  to  end.  wash  them  clean,  and  draw  them  through 
a w'uollen  cloth  in  warm  water,  to  clear  away  tlie  slime, 
and  then  put  them  into  dean  cold  water,  till  they  are  used 
with  the  other  part  of  the  entrails,  \vhich  must  be  all  cut 
small  to  be  mixed  in  the  baking  dishes  witli  the  meat; 
this  done,  sepaiate  the  hack  and  belly  pieces  entirely, 
cutting  away  the  four  fins  by  the  upper  joints,  which  scald 
and  peel  off  the  loose  skin,  and  cut  them  in  small  pieces, 
laying  them  by  themstlves,  either  into  another  vessel,  or 
on  the  table,  ready  to  be  seasoned  ; then  cut  off  the  meat 
from  the  belly  part,  as  small  as  a walnut:  after  lliis  you 
are  to  scald  the  back  and  belly  pieces,  pulling  off  the 
shell  from  the  back,  and  the  yellow  skin  Irom  the  belly; 
and  all  will  be  white  and  clean  ; then  with  a kitchen 
cleaver  cut  those  up  about  the  bigness  or  breadtliof  acard; 
put  those  pieces  into  clean  cold  water,  wash  them  out, 
and  place  them  in  a he^p  on  the  table,  so  tliat  each  part 
may  lay  by  itself. 

The  meat  being  thus  prepared  and  laid  separately  for 
seasoning,  mix  2-3rd  parts  of  salt,  and  l -.'3rd  part  Kyan 
pepper,  black  pep[)er,  and  a spoonful  ol  black  nutmeg 
and  mace  pounded  fine  and  mixed  together,  so  tliat  in 

each 
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each  dish  there  may  be  about  three  spoonsful  of  seasoninp- 
to  every  twelve  pounds  of  meat.  ° 

our  meat  being  thus  seasoned,  get  some  sweet  herbs 
such  as  thyme,  savory.  &c.  let  them  be  dried  and  rubbed 
fine;  and  having  provided  some  deep  dishes  to  bake  it  in, 
which  should  be  of  the  common  brown  ware,  put  in  the 
coarsest  part  of  the  meat  at  the  bottom,  witli  a quaiter  of 
a pound  ol  butter  in  each  dish,  and  then  some  each  of 
the  parcels  of  meat,  so  that  the  dishes  may  be  all  alike 
and  have  equal  portions;  and  between  each  laving  of  the 
meat  slre\y  some  of  the  mixture  of  sweet  herbs;  fill  vour  ' 
dishes  within  two  inc  hes  of  the  top ; boil  the  blood  of  the 
turtle  and  put  into  it;  then  lay  on  forced  meat  baits,  sea- 
soned  the  same  as  the  turtle;  and  put  into  each  dish  a gill 
of  Madeira  w'me  ancl  as  much  water  as  it  will  conveni- 
ently  hold;  then  break  over  it  five  or  six  eggs  to  keep  the 
meat  from  scorching  at  the  (op,  atul  over  that  shaL  a 
small  handful  of  shred  parsley  to  make  it  look  green- 
which  ftone,  put  your  dislies  into  an  oven  made  hot 
enough  to  bake  bread,  and  .in  two  hours  (according  to 
the  size  of  the  dislies)  it  will  be  done. 

N B Bring  your  turtle  to  the  table  in  the  dishes  it  was 
baked  m,.  m order  to  keep  it  warm  while  it  is  eating. 


POTTING. 


To  pot  Beef  or  Venison. 

I"™  ^uvc  boiled  or  baked,  cut  vour  meat 
smal  , let  it  be  well  beaten  in  a marble  mortar, 
with  some  melted  butter  for  that  puipose.anJ  two  or  three 
anchovies,  till  it  is  mellow,  and  agreeable  to  your  palate; 
then  pul  It  close  down  in  pots,  and  pour  over  them  a 
sufficient  quantity  of  clarified  butter.  You  may  season 
your  ingredients  will)  what  spice  jou  please,  ' 


To  pvt  Pigeons  or  any  other  Fou  ls, 

\ our  pigeons  being  trussed  and  seasoned  with  savory 
spiCe  pm  them  in  a pot;  cover  tiiem  with  butter  and  bake 

them ; 
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them;  then  taketlicm  out  aiul drain  t.heni;  and  when  ilu-v 
are  cola  covcr-them  wiili  dari/ied  butler.  The  same  wav 
>011  may  pot  lish,  only  bone  them  when  they  arc  baked. 


To  pot  Chnrrs  or  Trout. 

. Clean  the  fish  well  and  bone  (I, cm,  wash  them  with 
jmegar  cut  oil  tlie  tails,  ims,  and  heads,  then  season 
them  wnh  pepper,  salt,  nuimej^,  and  a few  doves:  then 
pii  thrm  dose  in  a pot  and  bake  them  with  some  verjuice 
and  some  butter;  let  them  be  covered  dose  and  bake  two 


To  pot  Lampreus  or  Ec  i.i. 


SYLLABUBS,  CREAMS  &c. 


To  make  Hue  Sillabub  from  the  Coiv. 

e VVEETEN  a quart  of  cyder  with  double  refined  su?ar 
^ grate  a nutmeg  into  it,  then  milk  the  cow  huo  S 
iquor,  w len  you  have  added  what  quantity  of  milk  von 
link  prop.r  pour  half  a pint,  or  mofe,  (in^pmno  ‘ 

ovL^iE  make)  of  the  sweetest  cream 

A ivhipped  byllubub. 

lake  tvvc)  porringers  of  cream  and  one  of  white  wine 
grate  the  skin  ot  a lemon,  take  the  whites  of  three  ed<r/ 
sweeten  it  to  y our  taste,  whip  it  with  a whisk,  take  oT  dm 

froth 
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frolh  as  it  rises,  put  it  in  ) oar  syllabub  glasses,  and  they 
are  fit  for  use. 

A fine  Cream. 

Take  a pint  of  cream,  sweeten  il  tn  your  palate,  grate 
some  nutmeg  into  it,  put  in  a spoonful  of  orange  flower 
water,  rose  water,  and  two  spoonsful  of  Mountain,  or 
any  sweet  wine;  beat  up  four  eggs  and  tv\m  whites,  an.d 
stir  them  one  w'ay  over  the  fire;  v/hen  it  is  thick  pour  it 
in  cups. 

Lemon  Cream. 

Take"  the  juice  of  four  large  lemons,  halt  a pint  o’ 
w'ater,  a pound  of  double  refined  sugar  beaten  fine,  put 
in  the  whites  of  seven  eggs,  and  the  yolk  of  one  beaten 
very  fine:  mix  them  together,  strain  it,  set  it  on  a slow’ 
fire,  stirring  it,  and  skimming  it  clean;  put  into  it  the 
peel  of  one  lemon  when  it  is  very  hot,  but  not  to  boil; 
take  out  the  lemon  peel,  pour  it  into  china  dishes,  and 
serve  it  up. 

Raspberry  Cream. 

Take  a quart  of  thick  sweet  cream,  boil  it  two  or  three 
wallops,  then  take  it  off  the  fire  and  strain  some  juice  of 
raspberries  into  it  to  your  taste;  stir  it  one  way  fora 
quarter  of  an  hour,  and  sweeten  it  to  your  taste;  wlieii 
It  is  cold  send  it  up.j 

Whipped  Cream. 

Take  a quart  of  thick  cream,  the  whites  of  eight  eggs 
beaten  with  half  a pint  of  Mountain,  or  any  sw’eet  wine, 
mix  it  together,  sweeten  it  to  your  taste  with  double  re- 
fined sugar,  whip  it  up  with  a whisk,  with  a piece-of 
lemon  peel  lied  in  the  middle  ot  it.  \ ou  may  perfume  it, 
if  you  please,  with  musk  or  ambergrease  tied  in  a rag 
and  steeped  in  cream. 

) Flummery. 

Tak  a large  calf’s  foot,  cut  out  the  great  bones,  and 
boil  them  in  two  quarts  of  water;  then  strain  it  oft,  and 
cut  to  ihe  clear  jelly  half  a pint  of  thick  cream,  tvvo 
ounc  es  of  sweftt  almonds,  und  an  ounce  ot  bitter  almonc^, 
all  beaten  together;  let  it  ju  t boil,  and  then  strain 
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when  iUis  as  coki  as  milk,  tioin  the  cow  put  it  in  cups  or 
gla.sses. 

Necessary  ihinj^s  to  he  prctidcd  when  a Family  is  going 
into  the  Country  jor  a Summer. 

Nulmt'gs,  cinnamon,  cloves,  n ace,  pepper,  ginger, 
Jamaica  pepper,  currants,  raisins,  sugar,  prunes,  orange^, 
lemons,  anchovies,  olives,  capers,  mangoes,  sailad  oil, 
vinegar,  verjuice,  tea,  cotl'ee,  chocolate,  almond.s,  ch'^s- 
mils,  .sago,  truffles,  morels,  maccaroni,  rice,  millet,  com- 
fit.s,  and  vermicelli. 


RULES  FOR  DRESSING 


PROVISIONS. 


OU  must  put  salt  into  the  vvaler  where  fidi  or  greens 
JL  are  to  be  boiled.  A large  buttock  of  beef  salted 
should  be  washed  and  soaked  some  hours  before  you  put 
it  into  the  pot ; bacon  the  .same;  a haitt  should  be  in  soa.k 
over  night. 


Now  supposing  dinner  is  to  be  got  ready  against  a cer- 
tain time,  and  you  have  any  of  the  following.. didies  to 
l;es<,  take  care  your  fire  is  in  good  order,  and  put  them 
nilo  ihe  pot,  or  on  the  spit,  according  to  the  time  they 
will  lake  up,  as  IuIIowj  ; 

Dl  hes  that  leijuire  a Huarter  of  an  Hour  roasting. 

Partridges — Pigeons. 

Joints  that  rtquii  e Half  an  Hour,  y 

Leg  of  lamb  bolleil  of  five  pounds 
A small  fowl  or  chicken  roa:>lcJ  or  boiled 
A rabbit  toasted 
Pigeons  boiled. 
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Dishes  that  require  three  Quarters  of  an  Hour. 

A lar^^e  roasted 
A rabbit  roasted. 

✓ 

Dishes  requiring  an  Hofir  and  a Quarter. 

A goose 

A turkey  boiled. 

Joints  requiring  an  Hour  and  a Half. 

A neck  of  mutton  boiled  of  seven  pounds 
A breast  of  veal  roasted  of  ten  pounds 
A neck  of  veal  roasted  of  nine  pounds 
A leg  of  Iamb  boiled  of  nine  pounds 
A hare 

A turkey  roasted. 

Joints  requiring  ttvo  IDurs. 

• of  mutton  boiled  of  eight  pounds 
Shoulder  of  mutton  roasted  o(  ten  pounds 
Leg  of  mutton  roasted  of  ten  pounds 
Chine  roasted  of  twelve  pounds 
Loin  of  veal  roasted  of  eleven  pounds 
Knuc  vie  of  veal  boiled  of  six  pounds 
Leg  of  pork  roasted  of  eleven  jrounds 
Leg  of  pork  boiled  of  ten  pounds. 

Joints  requiring  three  Hours. 

■Brisket  of  fourteen  pound.s 

Aitch-bone  of  twenty-four  pounds 

Chump  end  of  sirloin  roasted  of  twenty-four  pounds 

Rib  piece  of  twcnty-finir  pounds 

I'illet  of  veal  roasted  of  twelve  {rounds. 

N.  B.  A r^rtip  of  beefroasted  cf above  eighteen  pounds 
■Requires  three  hours  and  a halfi — ami  a buttock  of  beef  of 
twenty-four  poujids  takes  four  hcu.  s — alao  a ham  of  sixteen 
Of  tn  enty  {rounds. 

I shall  next  set  down  the  different  names  of  the  joints  of 
meat,  ^kc.  for  a hel{rtoyou  when-sent  to  market,  as  poi- 
sons are  apt  to  forget  or  mistake  them. 


75 


THE  PRUDENT  HOUSEWIFE.'' 

BEEF.  # 

An  ox  cheek  is  half  the  liead 
The  sliin  is  cut  off  the  veiii)'  knuckle  of  the  fore  quarter 
Ribs  are  cut  oil' the  fore  quarter 

The  sirloin'is  cut  off  the  chine  part  of  the  hhiri  quarter 
Rump  of  beef  is  cut  off  the  cliine  and  joins  to  the  sirloin 
Buttock  ofbeef  is  the  thick  piece  off  the  upper  part  of  the- 
thigh  “ 

The  aitch-bone  joins  to  the  buttock 
The  thick  flank  comes  off  one  side  (he  buttock 
Brisket  cemes  off  the  belly  part  of  the  ribs 
The  veiny  part  is  cut  off  the  vemy  ]>art  of  the  thick  flank 
I'hin  flank  is  the  belly  piece  from  the  brisket,  and  conies  off 
the  thin  part  of  the  thick  flank  and  veiny  piece 
Mouse  buttock  is  a piece  cut  from  between  tf.e  buttock  and<  ■ 

ba'con:^ 

Hock  ofbaconTs  cut  off  the  fore  or  hind  leg 
The  Lest  is  the  thiy  or  belly  end  of  the  ribs. 

MUTTON. 

The  head  with  the  heart,  liver,  and  liglits  ' 

A shoulder  is  tlic  foie  leg  cut  tfo  n the  loro  quarter 
A neck.thefore  quarter  next  after  the  shoulder  is  cut  from  it 
A breast  is  the  belly  end  of  the  ribs  cut  from  the  neck 
A leg  cut  from  the  hind  quarter 
A loin  the  hind  quarter  after  the  leg^is  cut  from  it 
A chine  is  two  loins  not  separated 

N.  B.  T.anib  comes  under  the  same  name,  only  the  neck* 
and  breast  being  commonly  togetlier  are  called  a coast  or  f 
ribs  of  lamb. 

PORK. 

Leg  of  pork  is  the  hind  leg  cut  from  the  loin 

Spring  of  pork  is  the  fore  leg  ^ 

A fofe  loin  is  cut  from  the  spring 

A hind  loin  is  cut  from  the  hind  quarter  after  the  leg  is  cut 
from  it. 

VEAL. 

A c.alf's  head 

Shoulder  of  veal  is  the  fore  leg  cut  from  the  neck  and  breast 

Cj  2 Neck 
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Neck  of  veal  is  the  ribs  of  the  same  quarter 

Breast  of  veal  is  the  belly  part  of  the  ribs  from  the  neck 

Leg  of  veal  is  the  leg  cut  whole  from  the  loin 

Fillet  of  veal  is  when  the  knuckle  is  cut  off 

Knuckle  of  veal  is  cut  off  from  the  fillet  - 

J.oin  of  veal  is  the  hinJ  quarter  cut  off  from  the  leg. 


Mctaner  of  Selling  DISHES  on  Table. 


SOUP,  broth,  or  fish,  should  always  be  set  at  the  h •"'ad 
of  the  table ; if  none  of  these,  a boiled  dish  goes  to  llie 
head,  where  there  is  both  boiled  and  roasted. 

If  there  be  but  one  princijral  dish  it  goes  to  the  head  of 
the  table. 

If  three,  the  tW'O  smdl  ones  to  stand  oppo.sile  nigh  the 
foot. 

If  four,  the  bigge.st  to  the  head,  the  next  biggest  to  the 
loot,  and  the  two  smallest  dishes  on  the  sides. 

It  five,  you  are  to  put  the  smallest  in  the  middle  ami  the 
other  lour  opposite 

If  six,  ) OU  are  to  put  the  top  and  b.ottom  as  before,  and 
the  two  small  ones  opposite  lor  side  dishes 

Observe,  ihougli  I have  called  all  these  di.vhcs,  there  are 
many  of  them,  e.specia!ly  side  disiies,  only  .sauce,  gravy, 
pickles,  sallad,  or  greens,  answerable  to  me  season  ol  the 
>ear,  or  nature  of  the  meat  For  instince. 

To  boiled  beef^  cabbage,  or  .sprouts,  and  carrots  with 
some  butter. 

To  boiled  mutton,  turnips  and  capers  mixed  and  a little 
butter 

To  a leg  of  pork,  parsnips  and  peas  pudding. 

To  boiled  veal,  bacon  and  greens. 

'I'o  boiled  fowl  and  bacon,  cabbage,  sprouts  or  carrots, 
'I'o  boiled  tovvls,  il  not  bacon,  liter  sauce. 

To  roasted  fowls,  good  gravy  sauce,  and  sausages  fried 
for  garnish. 

To 
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To  roast  bec'f,  mutton,  or  V6al,  horse  radish,  sallad, 
potatoes,  or  pickles.. 

To  roasted  lamb,  mint  sauce  chopped,  with  vinegar 
and  sugar. 

To  roasted  pork  or  goose,  apple  sauce  and  mustard. 

To  salt  fish,  parsnips,  and  eggs  boiled  hard,  minced, 
and  mixed  with  butter. 

To  roa  I rabbits,  liver  sauce  and  parslhy  chopped  to- 
gelher. 

To  boiled  rabbits, "onion  sauce,  boiled  and  buttered. 


BILL  OF  FARE 


For  every  Month  in  the  Year. 


JANUARY. 

Dinner. 

Beef  sou[>  made  of  brisket  of  beef  and  tlie  beef  served 
ii[)  in  the  dish — Turkey  and  chine  roasted,  with 
gravy  and  onion  sauce — iniuced  pics. 

Or, 

Aitch-bone  of  beef  boiled,  carrots,  and  savoys,  with 
melicd  butter — barn  and  fowls  roasted,  with  rich  g.''avy 
sauce — tarts. 

Or,  ’ ' 

Vermicelli  soup,  fore  quarlfr  of  Iamb,  and  sallad  in 
season — fresh  salmon  boiled,  with  smells  fried,  and  lob* 
tier  sauce — minced  pies. 

G 3 


.Supper, 
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Supper. 

Chickens  fricasseed — wild  iliicks  vvilh  rich  gravy  sauce, 
—piece  of  sturgeon  or  brawn  minced  pies. 

Or. 

A hare  with  a pudding  in  its  belly,  and  strong  gravy  and 
claret  sauce — hen  turkey  boiled,  and  oyster  and  onion, 
sauce — brawn — minced  pies.  , 

FEBRUARY. 

. * • 

^ Dinner. 

Chine  or  saddle  of  mutton  roasted,  with  pickles,  calf’s 
licad  boiled  and  grilled,  garnished  with  broiled  .slices  of 
bacon,  and  with  brains  mashed  with  parsley  and  butter, 
salt,  pepper,  and  vinegar — the  tongue  slit  and  laid  upon* 
ihe  brains — boiled  pudding. 

Or, 

Ham  and  fowls  roasted,  with  gravy  sauce — leg  of  lamb 
boiled  and  spinach. 

Or; 

A piece  of  fresh  salmon,  with  lobster  sauce,  and  gar- 
nished with  fried  smelts  or  flounders — chickens  roasted 
ynd  asparagus,  with  gravy  and  plain  butter. 

Supper. 

’ Scotch  collops,  ducklings,  with  rich  gravy — minced 
pies,  ^ 

Or, 

Fried  soah  with  shrimp  sauce — fore  quarter  of  lamb 
joasted  with  mint  sauce — dish  of  tarts  and  custards. 

MARCH. 

Dinnei-.  " 

Roast  beef,  and  horse  radish  to  garnish  the  dish — salt 
^ish  with  egg  sauce,  and  j oLalow  or  parwiips,  will)  melted 
butter — peas  soup. 


Cr, 
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Or, 


Ham  £fnd  fowls  roasleci — marrow  pudding-. 

Or, 

of  mutton  boded,  with  turnips  and  caper  sauce 

Supper. 

Scollop  of  fried  oysters,  and  leg  of  lamb  with  spinach- 

tarts  and  Iruits. 


Or, 


Fricassee  of  cocks  combs,  lamb  stones,  and  sweetbread 
pigeon  pie  and  marrow  pudding. 

APRIL., 

Dinner. 

Ham  and  chickens  roasted  with  gravy  sauce,  a piece  of 
boded  beet  with  carrots  and  greens.  . 

Or, 

A roasted  shoulder  of  veal  stuffed,  and  melted  butter 
a leg  o[  pork  boiled,  and  peas  pudding,  ^ 

Supper, 

Fricassee  of  lamb  stones  and  sweetbread,  or  sucki'mr 
rabbits,  roasted  pigeons,  and  asparagus.  - 

Or, 

Polled  fovvls  wit!,  bacon,  or  pkklod  pork  wiiirgreens 
and  melted  butter-baked  plumb  pudding  or  tarts 

MAY.  ' 

Dinner. 

Reef  soup,  witi)  betbs  well  boiled,  d'let  of  veal  stuff,.,? 
and  roasted,  and  a.iiam  boiled. 

, Or, 

Rump  of  beefsa'ted  and  boiled  with  a summer  cabb«o-« 
fresh  salmon  boiled,  .ind  fried  smpli«  . . V 

"ith  lobster  or  shrimp  sauce.  ii‘‘njish  the  dish. 
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Or, 

Saddle  of  mutton  roasted  with  a spring  sallad,  and  a dish 

of  fish.  * 

Supper. 

Ducklings  roasted  whh  gravjf  sauce,  Scotch  collops  with 
niushrooiiis,  &c.-— tarts. 

Or, 

Greon  goose  with  grav-y  sauce— collared  cels— tails. 


JUNE. 

• ““  Dinner. 

T.fg  of  grass  lamb  bolied.  with  capers  and  turnips— 
slioulder  or  neok  of  veal  roasted)  will)  ricli  gravy  and  claret 
sauce — marrow  juiddir.g. 

Or, 

Saddle  of  grass  lamb  roasted,  wil’.i  mint  sauce  and 
turnips — turbot  b filed,  wiili  shrimp  and  anchovy  sauce— 
a cjuaking  pudding. 

Or, 

A haunch  of  venison  masted,  with  rich  gras'v  and  claret 
sauce  — tarts. 

Supper. 

Fricassee  of  young  rabbits,  and  roast  towls  wiih  gr;y  y 
sauce  — tarts. 

Or, 

Alackarel  boiled,  with  plain  butter  and  mackarel  herbs 
— leg  of  lamb  boiled  and  spinach. 


JULY. 

Diuuer. 

(Jrcen  goose  with  gravy  saucc-ncck  of  veal  boiledi 
ilh  bacon  and  greens. 

Or, 

Roasted  pig,  proper  s.aucc  of  gravy  and  brains 

ell  seasonal- mackarcl  boiled,  SMlh  melled  buUet  and 
nbs — green  peas,  ^ 
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Or. 

Mackarel  boiled,  with  melte  1 butler  and  herbs,  and  a 
lore  cparter  oi  lamb,  wiih  saliad  oftoss  lettuce. 


Supper. 

Chickens  roasted,  with'gravy  or  egg  sauce — lobsters  oc 
prawns — green  peas. 

Or, 

Slewed  carp  an  J ducklings,  with  graw  sauce  and  green 
peas. 


AUGUST. 

Dinner. 

Ham  and  fowls  roasted,  with  gravy  sauce  —beans. 

Or. 

Neck  of  venison  with  gra\  v and  claret  sauce,  and  f esii 
salmon  with  lobster  sauce — apple  pie  iiot  and  buUered. 

Or, 

Beef-a-lamode,  green  peas,  haddock  boiled,  and  '"rieJ 
seals  or  fuunders  to  garnt.d)  the  dish. 

Supper. 

Wl)itc  fricassee  of  chickens,  green  peas,  and  roasted 
ducks  with  gravy  sauce. 

Or. 

Chickens  or  pigeons  roasted,  with  asparagus  and  arti- 
chokes with  melted  butter. 


SEPTEMBER. 

Dinner, 

Green  ] eas  soup,  breast  of  veal  rcaslcd,  and  boiled 
plain  pudding. 

Or. 

Leg  of  lamb  boiled,  with  turnips,  spinach,  and  caper 
sauce,  a goose  roasted,  with  gravt,  mustard,  and  aj>plc 
sauce,  atid  a pigeon  pi^'. 


Sujtper. 
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Supper.  ^ 

Boiled  pullets  with;  oyster  sauce,  greens,  bacon,  and 
dish  ot  tried  soals. 

Or, 

A leveret  with  gravy  sauce,  wild  clucks  with  gravy  and 
onion  sauCe,  and  an  apple  pie.  •’  ^ 

OCTOBER. 

Dinner. 

Cod’s  head  with  shrimp  and  oyster  sauce,  and  a knuckle' 
of  veal  with  bacon  and  greens, 

Orp 

Leg  of  mutton  boiled,  w ith  turnips  and  caper  sauce, 
Scotch  collops,  fresh  salmcjn  boiled,  witli  shrimp  and  . 
anchovy  sauce. 

Or. 

Calf’s  head  dressed  turtle  fashion,  roast  beef  with  horse  • 
adish,  and  beef  soup. 

• . Supper, 

Wild  ducks  with  gravy  sauce,  scolloped  oysters,  and 
minced  pies. 

Or. 

Fried  smelts  with  ar.chovy  sauce,  boiled  fowl  with  oyster 
sauce,  and  minced  pies  or  tarts. 

NOVEMBER. 

Dinner. 

A roasted  goose  with  gravy  and  apple  sance,  a cod’s 
bead  with  oyster  sauce,  and  minced  pies. 

Or, 

Roast  tongue  and  udder,  roast  fowls,  and  a pigeon  pie.  • 
Supper, 

Stewed  garp,  calf’s  bead  bashed,,  and  a minced  pie. 

DE- 
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DECEMBER. 

Dinner. 

Ham  and  fowls  roasted,  with  ^eens  and  gravy  sauce 
gravy  soup,  fresh  salmon  garnished  with  whiting  or  trout 
ined,  and  anchovy  sauce.  ' 

Or, 

Cpd’s  head  with  shrimp  and  oyster  sauce,  roast  beef 
garnished  with  horse  radish,  and  a boiled  plumb  pud 

Or, 

Sc'!crcol’l”l"’‘‘’ 

r . , 

Supper, 

Brawn,  pullets  boiled,  with  oyster  sauce,  and  minced 

iC^  • 

Or, 

Boiled  chickens  with  mushrooms,  a hare  or  wild  ducks 
with  fich  gravy  sauce,  and  minced  pies.  * 


English  made  WINES,  &c. 


To  make  Rauiu  IJ'ine. 

•'T’^AKE  two  hundred  weight  of  raisins,  stalks  and  all 
and  put  them  into  a large  hogsheadi  fill  it  with 
water  let  them  steep  a fortnight,  stirring  them  every 
day;  then  pour  off  all  the  liquor,  and  press  the  rcisins^ 
■ III  . together  in  a nice  clean  vessel  that  will 

just  hold  It,  for  It  must  be  full ; let  it  stand  till  it  has  done 
hissing,  or  making  the  least  noise,  then  stop  it  dose 

[J  m.i '”v 

« quite  clear,  rack  it  ot>  m another  vessel ; stop  it  dose 
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ar.d  let  it  stand  three  months  lo'ger,  then  bottle  it,  and 
when  you  use  it,  rack  it  oft' into  a decanter. 

To  male  Elder  ff  iae. 

Pick  the  elder  beriies  when  full  rip?,  put  them,  into  a. 
stone  jar,  and  set  tliem  in  the  oven,  or  a kettle  ot  boiling 
water  till  the  jar  i.s  hot  through  ; then  take  them  out.  and 
strain  them  tlirnugh  a coarse  cloth,  wringing  the  berries 
and  pul  the  juice  into  a clean  .kettle  ; to  every  quart  o! 
juice  put  a pour.d  of  fine  Lisbon  sugar,  let  it  boijai  d sk  in 
it  v\e'h  'When  it  is  clear  an  1 tine,  pour  it  into  a jar; 
when  cold,  cover  it  cl(  se,  a id  keep  it  till  you  make 
raisin  wine;  then  when  you  tun  )Ocr  wine,  to  cveiy 
gallon  of  wine  put  lulfa  pint  of  the  elder  syrup. 

2 j n.ake  Orange  IVii  e. 

Take  tw’elve  pounds  of  the  best  powder  sugar,  with  the 
whites  of  eight  or  ten  eggs  w'ell  beaten,  into  six  gallons 
ot  spring  water,  and  boil  it  three  quarters  ot  an  hour. 
When  cold,  put  into  it  six  spoonstid  ot  yeast,  and  the 
luice  of  twelve  lemo.is,  w hich  being  pr.red,  must  stand 
with  two  pounds  of  wh  to  sugar  in  a tankard,  and  in  the 
luorning  skim  off  tl  c top,  and  thc-n  put  it  m'.o  tlie  water; 
tiien  add  the  juice  and  rinds  ot  filty  oranges,  but  not  the 
white  paitsol  ihe  riinl^  and  so  let  ii  svork  all  together  t \o 
days  and  two  nights  then  add  two  (juarts  of  Khemsl.  or 
white  wine,  and  put  it  into  )Our  vessel. 

'To  n uke  Gooseberry  Wine. 

Gather  your  goo.sehcrries  in  dry  weather,  when  they 
are  half  ripe,  pick  them  and  bruise  a peek  in  a tub,  wuh 
a vvooden  mallet;  'then  lake  a horse  hair  cloth,  and  press 
them  as  much  as  possible,  wdlhout  breaking  the  s.eff'. 
When  you  have  pressed  oul.all  the  juice,  to  evciy  gaftolt 
cf  gooseberries  put  three  pounds  of  fine  dry  powxler  sugar, 
stir  it  a 1 together  till  the  sugar  is  dissolved,  then  pul  it  ni 
a vessel  or  cask,  which  nm  -t  be  quite  tull ; vl  ten  or  twelve 
gallons,  let  it  stand  a lortniglU;  if  a iwcnly  gallon  c^k 
five  weeks.  Set  it  in  a cool  place,  then  draw  it  oft  Iron 
the  Ices,  cle.il-  the  v esscl  ot  the  lee.s,  and  pour  In  the  c eji 
hqui  r a’ga  u.  If  .t  be  a ten  gallon  cask,  let  it  stand  lhre< 
m.  nlhs;  it  a twenty  gallon,  four  months,  then  bottle  i 

oft'. 
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To  7nake  Currant  IFinc. 

G.illier  your  currants  on  a line  dry  clay,  wlicni  the  fruit 
is  full  ripe,  strip  them,  put  them  in  a large  pan,  and 
bruise  them  with  a wooclen  pestle.  Let  them  stand  in  a 
pan  or  tub  twenty-four  hours  to  ferment ; then  run  it 
tlirc^ugh  a hair  sieve,  and  do  nc^t  let  y^our  hand  touch  the 
liqour.  To  every  gallon  of  this  liquor  put  two  pounds  and 
a half  of  white  sugar,  stir  it  well  together,  and  put  it  into 
your  vessel.  To  every  six  gallons  put  in  a quart  of 
brandy,  and  let  it  stand  six  weeks  if  it  is  fine,  bottle 
it  • if  it  is  not,  draw  it  otf  as  clear  as  you  can  into  another 
vessel  or  large  bottles;  and  in  a fortnight,  bottle  it  in  small 
buttles. 

To  make  Cherry  Wine, 

Pull  your  cherries  when  full  ripe  off  the  stalks,  and  press 
them  through  a hair  sieve.  To  every  gallon  of  liquor  pul 
two  pounds  of  lump  sugar  beat  fine,  stir  it  together,  and 
put  it  into  a vessel;  it  must  be  full;  when  it  has  done 
working,  and  making  any  noise,  slop  it  close  for  three 
months,  and  bottle  it  off. 

Hok  to  make  Blackberry  Wine. 

Take  your  berries  when  full  ripe,  put  them  Intoalarge 
vessel  of  wood  or  stone,  with  a spicket  in  it,  and  pour 
upon  them  as  much  boiling  water  as  will  just  appear  at 
the  top  oi  them  ; as  soon  as  you  can  endlure  your  hand  in 
them,  bruise  them  very  well,  till  all  the  berries  be  broke; 
then  let  them  stand  close  covered  till  the  berries  be  well 
wrought  up  to  the  top,  which  usually  is  three'or  four  days; 
then  draw  off  the  clear  juice  into  another  vessel ; and  adci 
to  every  ten  quarts  of  this  liquor,  one  pound  of  sugar;  stir 
it  well  in,  and  let  it  stand  to  work  in  another  vessel,  like* 
the  first,  a week  or  ten  days;  then  draw  it  off  at  the  spicket 
througb  a jelly  bag,  int.)  a large  vessel;  tak  j tour  ounces 
of  isinglass,  lay  it  in  sleep  twelve  hours  in  a pint  of  white 
wine  ; the  next  morning  boil  it  till  it  be  all  dissolved  upoii 
a slow  fire ; then  take  a gallon  ot  your  blackberry  juice, 
put  in  the  dissolved  isinglass,  give  it  a boil  together,  anci 
put  it  in  hot.  _ 
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To  make  Uaspberri/  JVine. 

Take  some  fine  raspberries,  bruise  them  with  the  back 
of  a spoon,  then  strain  them  through  a flannel  bag  into  ai 
flour  jar.  To  each  quart  of  juice  put  a poun^  of  double 
refined  sugar,  stir  it  well  together,  and  cover  it  close; 
let  it  stand  three  days,  then  pour  it  off  clear.  To  a quart 
of  juice  put  two  quarts  of  white  wine,  bottle  it  off;  it 
will  be  fit  to  drink  in  a week. 

IJoxv  to  make  Mead. 

Take  ten  gallons  of  water,  and  two  gallons  of  honey,  a 
handfulof  raced  ginger ; then  take  two  lemons,  cut  them 
in  pieces,  and  put  them  into  it,  boil  it  very  well,  and  keep 
it  skimming;  let  it  stand  all  night  in  the  same  vessel  you 
boil  it  in,  the  next  morning  barrel  it  up,  with  two  or  three 
spoonsful  of  good  yeast.  About  three  weeks  or  a month  ' 
after  you  may  bottle  it. 


Rules  for  BREWING. 


CARE  must  be  taken  in  the  first  place  to  have  the 
malt  clean  ; and  after  it  is  ground,  it  ought  to  stand 
four  or  five  days. 

For  strong  Otlober,  five  quarters  of  malt  to  three  hogs- 
heads, and  tw'enty-four  pounds  ofhops.  This  will  after- 
wards make  two  hogsheads  of  good  keeping  small- beer, 
. allowing  flvq  pounds  oi  hops  to  it 

For  middling  beer,  a quarter, of  malt  makes  » hogshead 
of  ale,  and  one  of  small- beer ; or  it  will  make  three  hogs- 
heads of  good  small-beer,  allowing  eight  pounds  ot  hops. 
This  will  keep-  all  the  year.  Or  it  will  make  twenty 
gallons  of  strong  ale,  and  two  hog.sheads  of  small-beer 
that  will  keep  all  the  yonr. 

If  you  intend  )Our  ale  to  keep  a great  while,  allow  a 
pound  of  hops  to  every  bushel,  if  to  keep  six  months,  five 
pbands  to  a hogshead;  if  for  present  dritiking,  rhree 

pounds 
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pounds  to  a hogshead,  and  the  softest  and  clearest  water 
you  can  get. 

Observe  the  day  before  to  have  all  your  vessels  very 
clean,  and  never  use  your  tubs  for  any  other  use  except 
to  make  wines. 

Let  your  casks  be  made  very  clean  the  clay  before  with 
boiling  water ; and  if  your  bung  is  big  enough,  scrub  them 
well  vvitii  a little  birch  broom  or  brush  j but  if  they  be  very 
bad,  take  out  the  head,  and  let  them  be  scrubbed  clean 
with  a hand  brush,  sand,  and  fullers-earth.  Put  on  tHe 
head  again,  and  scald  them  well,  throw  into  the  barrel 
a piece  of  unslackecl  lime,  and  stop  the  bung  close . 

The  first  c opper  of  water,  when  it  boils,  pour  it. to  your 
i})ash-tub,  and  let  it  be  cool  enough  to  see  your  face  in; 
then  put  in  your  malt,  and  let  it  be  well  ma-hed  ; have  a 
copper  of  water  boiling  in  the  mean  time,  and  when  your 
qialt  is  well  mashed,  fill  your  masbing-tub,  stir  it  well 
again,  and  cover  it  over  with  the  sacks.  Let  it  stand 
three  hours,  set  a broail  shallow  tub  under  the  cock,  let 
it  run  very  softly,  and  if  it  is  thick  throw  it  up  again  till 
it  runs  fine,  then  throw  a handful  of  hops  in  the  under 
tub,  let  the  mash  run  into  it,  and  fill  your  tubs  till  all  is 
run  off’.  Have  water  boiling  in  the  copper,  and  lay  as 
much  more  on  as  you  have  occasion  for,  allowing  onC" 
third  for  boiling  and  waste.  Let  that  stand  an  hour,  boil- 
ing more  water  to  fill  the  mash-tub  for  small-beer;  let  the 
fire  down  a little,  and  put  it  into  tubs  enough  to  fill  your 
mash.  Let  the  second  mash  be  run  off’,  and  fill  your  cop- 
per with  the  first  wort;  pul  in  part  of  your  hop.s,  and 
make: it  boil  quick;  about  an  hour  is  long  enougli;  when 
it,  is  half  boiled,  throw  in  a handful  of  salt.  Have  a clean' 
white  wand  and  dip  it  into  the  copper,  and  if  the  wort  feels, 
clammy  it  is  boiled  enough;  then  slacken  your  fire,  and', 
take  off  your  wort.  Have  ready  a large  tub,  put  two^ 
slicks  across,  and  set  ^our  straining  basket  over  the  tub 
on  the  sticks,  and  strain  your  wort  through  it.  Put  your’ 
other  wort  on  to  boil  with  the  rest  of  the  Imps;  let  your 
ma-h  be  covered  again  with  water,  and  thin  your  wort 
that  is  cooled  in  as  many  things  as  you  can ; lor  thc^  thinner 
it  lies,  and  the  cjuicker  it  cools,  tlie  better.  hen  quite 
cool,  put  it  into  the  tunning-lub.  'I’hrow  a handful  of 
salt  into  every  boil.  When  the  mash  has  stood  an  hour 
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draw  it  off,  then  fill  your  mash  with  cold  water,  take  off 
the  wort  in  the  copper,  and  order  it  as  before.  When 
cold  add  to  it  the  first  in  the  tub;  so  soon  as  you  empty 
one  copper,  fill  the  other,  so  boil  your  small-beer  well. 
Let  the  last  mash  run  oft',  and  when  both  are  boiled  with 
fresh  hops,  order  them  as  the  two  first  boitu  gs;  when 
cool,  empty  tliejnash-tub,  and  put  the  small-beer  to  work 
there.  When  cool  enough  work  it;  set  a wooden  bmvl 
full  of  yeast  in  the  beer,  and  it  will  work  over  with  a 
little  of  the  beer  in  the  boil.  Stir  your  tun  up  every  twelve 
hours,  let  it  sUind  two  days,  then  tun  it,  taking  o t e 
yeast  Fill  vour  vessels  lull,  and  sar'e  some  to  fill  your 
barrels ; let  it  stand  till  it  has  done  working  ; then  lay  on 
your  bung  lightly  for  a fortnight,  after  that  stop  it  as  close 
as  you  can.  Mind  you  have  a vent  peg  at  the  top  of  the 
vessel : in  warm  weather,  open  it ; and  it  your  drink 
hisses,  as  it  often  will,  loosen  it  till  it  has  done,  then  stop 
it  close  again.  II  you  can  boil  your  ale  in  one  boiling  it 
is  best,  if  your  copper  will  allow  ot  it ; it  not,  boil  it  as. 

conveniency  serves.  , c j 

When  you  come  to  draw  your  beer,  and  find  it  is  not 

fine,  draw  off  a gallon,  and  set  it  on  the  fin-  with  two 
ounces  of  isinglass  cut  small  and  beat.  Dissolve  it  in  the 
beer  over  the  fire;  when  it  is  all  melieu.  Id  il  stand  till 
it  is  cold,  and  pour  it  in  at  the  bung,  which  must  lay 
. loose  on  till  it  has  done  fermenting,  then  stop  it  dose  tor 

a month.  , , 

Take  greai  care  your  casks  are  not  musty,  or  have  any 
ill  taste;  it  they  have,  it  is  a hard  Uiing  to  sweeien 

You  are  to  wash  your  casks  with  cold  water  before  you 
scald  them,  and  they  should  lie  a day  or  two  soaking,  and 

clean  them  well,  then  scald  them. 

py/ie  Cl  Barrel  of  Beer  has  turned  Sour. — 1 o a kilderkin 
of  b.  er  throw  in  at  the  bung  a quart  ot  oatmeal,  lay  the  bung 
on  loos,  two  or  three  days,  then  stop  it  down  close,  and 
let  It  stand  a month.  Some  throw  in  a piece  ot  chalk  as 
big  as  a turkey’s  egg,  and  when  it  has  done  working, 
slop  it  close  for  a month,  then  tap  it. 
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Useful  Family  Recipes. 


Jn  excellent  IVay  to  take  Spots  or  Stains  out  of  Linen, 

Dissolve  bay  salt  in  water  and  steep  the  linen  there- 
in • take  the  juice  of  sorrel  and  sharp  vinegar,  ru 
the  spot  with  them,  let  it  soak  in,  and  m oRen  doing 
will  disappear.- 

To  take  Iron  Moulds  out  of  Lineiu 
Procure  some  sofrel.  bruise  it  in  a mortar,  squeeze  .£ 
through  a cloth,  bottle  it,  and  keep  it  for  use  1 
some  of  tiie  juice  and  put  in  a saucepan,  bo'' 
lamp,  and  as  it  boils  dip  the  iron  mould  in  , do  not  r b 
it.  but  squeeze  it.  As  soon  as  the  iron  mould  is  out 
throw  it  m-cold  water. 

To  take  out  Ink  Stains,  Stains  za'th  Fruit,  SfC. 

Take  half  an  ounce  of  powder  of  allum, 
the  juice  of  house-leek  senegreen,  and  app!>  them  t . 
tvilum  being  dissolved  %’ery  hot. 

An  excellent  Recipe  to  mend  China. 

Take  the  whites  of  two  eggs,  half  an 
lime  beaten  to  powder,  a drachm  of  the  powder  of  burnt 
flint  and  the  like  quantity  of  gum  sandnek ; 
together  and  moisten  it  with  some  lemon  juice;  ^hen  wi  h 
a feather  anoint  the  edges  oi'  the  broken  vessel,  put 
the  pieces  together  by  a warm  fire  ; and  it  V^ur  hand  be 
steady  the  fracture  will  hardly  be  discerned.  Or,  you 
may  use  while  lead  and  oil,  such  as  painters  use. 

To  destroy  Bugs. 

] . Take  oil  of  turpentine,  and  with  a brush  wash  over 
the  bedstead  and  the  nail-holes,  chinks,  &c.  it  wi  i 

both  bugs  and  knits.  , • r j 

2.  Rub  the  bedstead  with  verdigrease  ground  in  linseed 

and  tufpenline  oil,  and  the  bugs  will  not  haibour  it._ 

H 3 ' dll  s*c 
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3.  Take  common  oil  and  water,  in  which  boil  worm- 
wood and  rue  till  the  water  is  consumed,  then  strain  it 
and  mix  it  with  a good  quantity  of  grease,  of  which 
making  an  ointment  rub  the  chinks  and  joints  of  the  bed- 
stead with  it. 

Jn  excellent  Liquid  Blacking. 

Mix  a sufficient  quantity  of  lamp-black  with  an  egg  to 
give  it  a good  black,  then  take  a piece  of  sponge,  dip  it 
therein  and  rub  over  the  shoes,  &c.  very  thin;  when  dry; 
nib  them  with  a hard  brush,  and  they  will  look  very  beau- 
tiful. You  are  to  take  care  the  shoes  are  first  well  cleaned 
with  a hard  brush. 

To  make  Vinegar. 

. To  every  gallon  of  water  put  a pound  of  coarse  Lisbon 
sugar,  let  it  boil,  and  keep  skimming  it  a.s  long  as  the 
scum  rises;  then  pour  it  into  tubs,  and  when  it  is  as  cold 
as  beer  to  work,  toast  a good  toast,,  and  rub  it  over  with 
yeast.  Let  it  work  twenty-four  hours;  then  have  ready 
a vessel  iron-hooped,  and  well  painted,  fixed  in  a place 
where  the  sun  has  full  power,  and  fi'x  it  so  as  not  to  have 
any  occa.sion  to  move  it.  When  you  draw  it  off,  then  fill 
your  vessels,  lay  a tile  on  the  bung  to  keep  the  dust  out. 
Make  it  in  March,  and  it  will  be  fit  to  use  in  June  or  Julv. 
Draw  it  olfi  into  little  stone  bottles  the  latter  end  of  June 
or  beginning  of  July,  let  it  stand  till  you  want  to  use  it, 
and  it  will  never  foul  any  more;  but  when  )Ou  go  to  draw 
it  off,  and  you  find  it  is  not  sour  enough,  let  it  stand  a 
montl)  longer  before  you  draw  it  off.  For  pickles  to  go 
abroad  use  this  vinegar  alone;  but  in  England  you  will  be 
obliged,  when  you  pickle,  to  put  one  half  cold  spring- 
water  to  it,  and  then  it  will  be  full  sour  with  this  vinegar 
You  need  not  boil  unless  you  please,  for  almost  any  sort 
of  pickles,  it  will  keep  them  quite  good.  It  will  keep 
walnuts  very  fine  without  b'oiling,  even  tq  go  to  the 
indies;  but  then  do  not  put  water  to  it.  For  green 
pickles,  y ou  may  pour  it  scalding  hot  on  two  or  three 
times.  v\ll  other  syrt  of  pickles  you  need  not  boil  if. 
Mushrooms  only,  wash  them  clean,  dry  them,  put  them 
into  little  bottles  with  a nutmeg  just  scalded  in  vinegar, 
aud  sUced  (^whilst  it  is  hot)  very  thin,,  and  a lew  blades  of 
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mace;  then  fill  up  the  bottle  with  the  cold  vinegar  and 
spring-water,  pour  the  mutton  iat  fried  over  it,  and  tie  a 
bladder  and  leather  over  the  top.  These  mushrooms  w.l 
not  be  so  white,  but  as  finely  tasted  as  d [hey  were  just 
gathered ; and  a spoonful  of  tins  pickle  will  give  sauce  a 

very  fine  flavour.  . 

White  walnuts,  suckers,  and  onions,  and  all  white 
pickles,  do  in  the  same  manner,  allenthey  are  ready  tor 
the  pickle. 


A good  IFaier  Cement. 

Take  one  pint  of  minniuni  or  red  lead  and  two  parts  of 
lime,  mix  them  together  with  the  whites  ot  eggs. 

.^lone  Glue,  iihercby  you  may  glue  Stone  or-  Glass. 

Take  white  flint  stone  powder,  which  is  dry  and  finely 
seared,  then  take  white  rosin,  melt  it  in  an  iron  or  earthen 
pipkin,  stir  the  powder  in  it,  till  it  is  a thick  paste; 

The  glass  or  what  you  design  to  glue  together,  then  gild  the 
joinings,  and  it  will  add  a great  beauty. 

To  make  a fine  Bitter, 

Take  an  ounce  ot  the  finest  Jesuit  powder,  half  a quar- 
ter ofan  ounce  ol  snake-root  powder,  hall  a quarter  ot  an 
ounce  of  .salt  of  wormwood,  halt  a quarter  of  saffron,  half 
a quarter  of  cochineal ; put  it  into  a quart  ot  the  best  biandy, 
and  let  it  stand  twenty-four  hours ; every  now'  and  then 
shake  the  bottle. 
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ROYAL  PHYSICIAN; 


Being  a Collection  of  the  most  approved  RECIPES  for- 
most  Distempers  incident  to  the  Human  Body. 

Collected  by  eminent  riiysicians. 


r 


COLDS. 

COLDS  may  be  cured  by  laying  much  in  betT,Ty  drinlr- 
ing  plentifully  of  warm  sack  whey,  with  a few  drops 
ofsjvjrits  of  hartshorn  in  it,  or  any  other  small  liquor,  liv- 
ing on  pudding,  spoon  meats,  chickens,  &c.  and  drink- 
ing every  thing  warm,'  At  first  it  must  be  treated  as  a 
small  fever,  with  gentle  diaphoretics,  such  as  half  a drachm 
o(  the  compound  powder  ol  contrayerva,  taken  night  and 
morning,  or  half  an  ounce  of  minderus  spirit  may  be  givep 
every  night  going  to  rest,  drinking  a plentiful  draught  of 
weak  sack  whey  alter  it.  If  any  cough  should  remain, 
alter  using  this  method  a few  days,  the  medicine  directed 
under  the  article  of  coughs  must  be  taken. 

Chdic, 

Take  two  ounces  of  Daffy’s  eli.xir,  and  repeat  it  as  oc- 
casion may  require,-  o\  halt  a drachm  of  the  powder  of 
rhubarb  toasted  before  the  fire. 

Consumptiuiis,  Signs  of. 

A dry  cough,  a disposition  to  vomit  after  eating,  an 
uneasy  slraitness  of  the  breast,  spitting  of  blood,  a qnic-k- 
ne.-.s  of  the  pulse  after  meals,  aud  flushing  of  the  cheeks; 
as  the  disease  ad\-anccs,  the  matter  bnuight  up  by  liie 
cough,  if  spit  into  the  fire  yields  an  ofleusivc  smell — if 
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into  ,1  glass  of  water  it.  sinks  to  the  bottom;  profii.se  niglU 
sweats,  looseness,  and  wa'ling  away  of  the  whole 

Method  of  Cure. 

A milk  diet,  riding  on  horseback,  country  air,  and 
bleeding  frequently  in  small  quantities,  at  each  time 
taking  away  not  more  than  six  ounces  of  blood,  are  the 
' ruost  efficacious  remedies  in  this  distemper.  Snails  boiled 
in  milk  have  sometimes  been  of  service,  as  is  al.so  the 
Poruvian  bark  when  it  does  not  occasion  a purging. 

Convulsions  in  Children,  Sinus  qf\ 

The  mouth,  is  drawn  awry,  the  eyes  are  distorted,  the 
face  turns  blackish,  the  child’s  list  is  clenched,  and  the 
globes  of  the  eyes  semu  immoveable ; when  the  symptoms 
give  way  the  child  is  sleepy  till  another  fit  comes  on. 

Melhod  qf  Cure, 

Give  three  or  four  drops  of  the  tincture  of  wood  soot  in 
a tea  spoonful  of  water  hequenlly.  A blister  applied  to 
the  nape  of  the  neck  is  also  serviceable. 

Jehes  (Old  riiihs. 

Rub  opodeldock  upon  the  pari  affected  three  times  a 
day,  and  wear  a flannel  upon  it;  if  this  does  n rt  give  re- 
lict take  tw’enly  ilrops  ol  volatile  tincture  of  guiacum  every 
night  and  morning  in  a glass  of  spring  water. 

Ii'iils, 

Apply  a plaisler  of  diachylon  with  the  gums  once  every 
day  till  they  are  cured. 

After  Pains. 

Take  one  scruple  of  spermaeceti,  five  grains  of  v()lal;!'e 
salt  of  hartshorn,  five  drops  ot  bal.sam  ot  Peru,  and  half  a 
drachm  ol  Venice  treacle';  mix  them  into  a bolus  wuh  as 
much  syrup  of  white  poppies  as  is  suffic  ient  to  make  a bolus; 
to  be  repeated  every  six  hour-,  till  tiic  pains  abate.  Cover 
the  woman  up  warm,  and  let  her  drink  plentifully  of 
kOrdial, 


Bruises, 
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Bruises,  internal. 

Take  a large  spoonful  of  cold  drawn  linseed  oil  two  or 
three  times  a day.  'J'he  patient  must  also  be  blooded  lo 
the  quantity  of  ten  ounces. 

Bruises,  external. 

Bathe  the  part  with  cpiriis  of  wine  and  camphire,  which 
in  slight  cases  will  efl'ecl  a em'e  : but  if'  that  fails,  it  will 
be  necessary  to  apply  a poultice  of  stale  beer  grounds  and 
oatmeal  with  some  hog’s  lard,  w'hich  must  be  applied 
every  day  till  the  bruise  is  cured. 

Burns  and  Scalds, 

Take  May  butter,  unsalted,  and  white  wax,  of  each  six 
ounces,  oil  of  olives  half  a pint,  lapis  calamiharisan  ounce 
and  a half;  melt  the  wax  and  butter  with  the  oil,  and  stir 
the  Irf)is  calaminaiis,  finely  powdered,  till  it  is  too  hard 
to  let  it  settle.  This  is  an  excellent  ointment  for  the 
above  purpose,  and  is  to  be  applied  once  a day  spread  on 
a fine  linen  rag. 

.Agile,  or  intermitting  Fever,  Sigrs  of, 

A violent  head-ach,  a weariness  of  the  limbs,  a pain  In 
the  loins,  a coldness  of  the  external  parts,  a shivering  and 
shaking,  sometimes  so  much  as  to  make  the  bed  shake 
under  them  ; a great  thirst  and  burning  heat,  and  frequent 
inclinations  to  vomit.  Afterwards  the  symptoms  begin 
to  abate,  the  skin  becomes  moist,  the  urine  is  of  a fine 
.colour,  but  without  a sediment,  and  a sweat  bieaking  out 
terminates  the  fit. 

Method  of  Cure. 

First  vomit  the  sick  person  by  giving  half  a drachm  of 
the  powder  ipecacuanha,  work  it  off  willi  camomile  tea, 
then  let  the  sick  pdrson  take  the  follov\  ing  powder  — 

Of  the  best  Peruvian  bark  powdered  an  ounce,  of  Vir- 
ginia snake  root  and  salt  of  wormwood  each  one  drachm; 
mix  these  well  together,  and  divide  them  into  eight  doses, 
one  dose  to  be  taken  every  two  Imurs  in  a glass  of  red  wine 
or  any  other  liquid.  This  is  a certain  and  infallible  cure; 
but  care  must  be  taken  to  administer  it  onlj  in  the  inter- 
vals of  tlie  fits,  but  must  be  repeated  two  or  three  days, 

about 
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about  ten  days  after  the  first,  or  else  the  disorder  will  fre- 
quently return.  In  obstinate  cases  removing  into  a drier 
air  has  been  ol  great  service. 

Sj>Hting  Blood. 

Take  red  rose  leaves  dried  half  an  ounce,  twenty  drops 
of  oil  of  vitriol,  an  ounce  and  a halt  of  refined  sugar,  and 
pour  tw'o  pints  and  a half  of  boiling  water  on  these  ingre- 
dients in  an  eartlien  vessel;  let  it  stand  to  be  cold,  and 
lake  halt  a pint  frequently.  In  tliis  di^irder  frequently 
bleeding  in  small  quantities  is  proper,  ndt  exceeding  four 
or  at  most  six  ounces  at  each  time,  according  to  the 
strength  of  the  sick  person.  “ 


■ Corns. 

After  soaking  them  a considerable  time  in  warm  water 
pare  away  carefully  with  a penknife  the  uppermost  and 
hardest  surface,  then  apply  a plaister  of  green  wax  and 
diachylon  with  the  gums  spread  on  thin  leather;  repeat 
this  method  (which  is  perfbctly  safe)  a few  times,  and  it 
will  seldom  fad. 

Cancer,  Signs  of. 

Begins  at  first  with  a small  tumour,  about  the  size  of  a 
nut,  which  does  not  change  the  colour  of  the  skin  arid 
sometimes  remain  for  several  years  without  increasing  • 
bat  as  soon  as  the  virulent  humour  becomes  more  active 
the  sma  I hard  swelling  becomes  all  of  a sudden  a larve' 
round,  bvid,  unequal  tumour,  and  is  attended  with  an 
intense  diooting  pain  ; at  length  it  breaks,  and  turns  into 
sharp  slinking  sanies  which  eating  away' the  sound  parts, 
the  bps  of  the  wound  becomes  ofl'ensive  to  the  sight^  and 
the  patient  being  worn  out  with  an  intolerable  pain— ut 

may  infect  any  part  "of 
the  body,  but  most  frequently  the  breast,  armpits,  behind 
theeais,  lip^,  nose,  and  private  parts. 

Method  of  Cure, 

Roil  a quarter  of  a pound  of  guiacum  shavings  in  six 
pints  of  water  till  it  comes  to  four  pints— drink  a ni,  t of 
this  decoction  twice  a day  milk  warm. . Exterrial^annli. 
cations,  most  proper,  are  poultices  of  white  bread  ^ind' 
milk,  and  fomentations  of  milk  and  water,  and  the  cancer 

should 
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should  be  del'eiulcd  from  I'ne  coPJ  air  by  a piece  of  fior 
iinen  on  which  spcrmaeccli  omimenl  (the  compu^mon  <> 
'iHIid,  you  n,.,  .oL  ul.peudi^)  d-r=«l.  s'"! 

be  renewed  two  or  three  nines  in  a cfay. 

Disorders  of  ihe  Eyes. 

An  excellent  eye  tvater-Take  two  s«ini  of  (tie  «sar 
of  lead,  and  diiiolve  it  in  a quarter  ol  a pint  o.  spri.ig 

water. 

Deefness. 

Svrinpe  the  ears  well  with  .some  warm  rrnlk  and  oil ; 

t„e'i?'t2\  qua-t  <.i;  “~;L I'iS'  Td  dn.p  a t 

as  much  oil  ot  almonas— mix  them  . ^-o^on  or 

drops  into  each  ear,  stopping  them  with  sorne  cotton 

wool:  repeat  this  every  night  cm  going  to  rest. 

An  Ointment /or  the  Eyes. 

Dip  a feather  in  some  ointment  ot  tnlty,  and  rub  it  aero 

the  eyes  every  night  at  going  to  rest. 

• Dry  Belly- Ach,  or  Nervous  Cholic,  Signs  of. 

Extreme  costiveness,  a most  violent  pain  in  the  bowe  s. 

col  Incs.  in  the  bancU  and  feel,  A “ 

iety,  and  a disposition  to  tainting,  which  is  trequei  y 

succeeded  by  the  palsy. 

Method  qf  Cure. 

Give  frequently  the  following  ^g^tTe^i- 

low  leaves  one  ounce,  camomile  flowers  and  sweet  t 
m^l  eeds  of  each  half  an  ounce,  and  a pint  of  water 

salt— mix  It  for  _ ^ service  in  this  disorder,  as  is 

’i'”T  hum  nl  ll  0 Sivnn 

i^n^oon"  for  powLed  lonfrugar.  three  o.  four  lunch 
a day. 

Ear~Ach. 

The  smoke  of  tobacco  blown  into  the  ear  is  an  excellent 
remedy . 

iddinesit 
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Giddiness: 

T alee  twenty  drops  of  the  tinc  ture  of  castor  in  a glass  of 
water  two  or  three  times  in  a day. 

. Gravel  and  Stone,  Signs  of, 

A pain  in  the  loins,  bloody  urine,  or  numbness  of  the 
thigh  or  leg  on  the  side  affected,  a sickness  of  the  stomach, 
and  frequent  vomitings, 

Method  of  Cure. 

Take  one  pound  of  calcined  oyster  shells  and  pour 
thereon  twelve  pints  of  boiling  water  ; strain  it  when 
cold,  and  take  half  a pint  mixed  with  some  new  milk, 
till  it  amounts  to  four  pints  a day.  If  the  patient  is  cos- 
tive, two  ounces  of  manna  dissolved  in  a quart  of  whey- 
should  be  taken  for  one  dose  once  or  twice  every  week. 

Hoarseness, 

Take  the  medicines  directed  under  the  article  coughs, 
or  as  much  as  will  he  on  a shilling  of  the  following  powder 
three  or  four  times  in  a day.—  Take  spermaeceti  and  sugar 
candy,  of  each  equal  parts,  and  make  them  into  a fine 
powder,  or  a tea  spoonful  of  Barbadoes  tar  in  a glass  of 
old  rum  every  night  going  to  rest.  Three  or  four  Wel- 
fleet  oysters  swallowed  early  in  the  morning  fasting  afford 
surprising  relief. 

Head-Ach. 

Apply  leeches  behind  the  ears,  and  take  twenty  drops 
of  tinpture  of  castor  in  a glass  of  water  frequently. 

Fainting. 

Apply  to  the  temples  and  nostrils  some  spirits  of  sal  ar- 
inoniac,  and  drink  a few  drops  in  a glass  of  water. 

Green  Sickness,  Signs  of, 

A pa’e  complexion,  swelling  of  the  ancles,  weariness 
of  the  whole  body,  difficulty  of  breathing,  a palpitation 
ot  the  heart,  drowsiness,  a desire  of  eating  coals,  chalk, 
o;c.  and  a suppression  of  the  monthly  courses* 
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Method 


98^^  THE  PRUDENT  HOUSEWIFE. 


Method  of  Cure. 

Take  thirty  drops  of  the  tincture  of  black  helebore,  two 
or  three  times  in  a day.  in  a glass  ot Water  or  wine,  using 
moderate  exercise.  Chalybeat  waters  are  also  of  great 
service,  and  bleeding  in  tlie  foot  about  the  time  of  men- 
struation. 

Hearl-Eurn. 

Take  some  chalk  scraped  in  a glass  of  water  or  a tea 
cup  full  of  camomile  lea. 

Coslivcness. 

Take  the  size  of  a nutmeg  of  lenitive  electuary  every 
morning,  or  as  often  as  occasion  requires. 

Gripes. 

f Take  half  a drachm  of  powdered  rhuhard  and  toast  it  a 
short  time  before  the  fire;  then  add  some  po wrier  of 
ginger  to  it,  and  mix  iMor  one  dose — to  be  used  as 
occasion  requires. 

Indigestiou,  Signs  o^. 

Pain  and  sense  of  weight  in  the  stomach,  attended  with 
frequent  belchings,  heart-burn,  &c. 

Method  of  Cure. 

Take  a large  spoonful  of  tincture  of  liiera  picra  every 
day  an  hour  before  dinner,  or  from  ten  to  twenty  drops 
of  acid  elixir  of  vitriol  in  a glass  of  water  two  or  three 
times  in  a day-  Pyrinont  and  Spa  waters  are  also  eilica- 
cious  in  removing  this  complaint. 

Jujla  mutious. 

Take  away  ten  or  twelve  ounces  of  blood,  and  repeat 
it  if  necessary;  give  cooling  powders,  and  apply  to  the 
part  a poultice  of  white  bread  and  milk,  with  some  oint- 
ment of  elder  in  it.  ^ 

Looser  ess. 

Take  a drachm  of  ipecacuanlia  for  a vomit,  and  work 
it  ofl  with  camomile  tea;  abstain  from  malt  liquors:  if 
this  does  not  entirely  remove  the  looseness,  take  halt  a 

drachm 
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drachm  of  the  powder  of  rhubarb  made  into  a bolus,  with 
a little  diascordium,  and  repeat  it  every  day  till  the 
looseness  is  stopped. 

For  common  drink,  the  sick  person  may  take  hartshorn 
drink,  or  rice  boiled  in  some  water  with  cinnamon. 

Noise  in  the  Ears 

May  be  cured  by  the  vapour  of  a decoction  of  rosemary 
flowers  prepared  with  wine,  being  conveyed  to  the  ear 
by  a lunnel.  ^ 

Inftammatinn  of  the  Bowels,  Signs  of. 

A burning  pain  in  the  bowels,  attended  with  a fever, 
vomitting,  and  frequently  an  obstinate  costiveness. 

Method  of  Cure. 

Take  away  ten  ounces  of  blood,  and  repeat  the  bleed- 
ing according  to  the  urgency  of  the  complaint;  give  the 
clyster  directed  in  the  appendix  twice  every  day  till  the 
patient  has  iiad  t.vo  or  three  stools*  to  appease  the  pain 
and  stop  the  excessive  vomitting,  give  ten  drops  of  liquid 
laudanum  in  some  broth  every  six  hours  The  diet  should 
consist  of  weak  broths. 

The  juice  of  lemons  taken  inwardly  in  obstinate  cases 
has  sometimes  affbrtled  relief. 

Miscarriage. 

To  prevent  miscarriages,  .blading  is  necessary  and 
useful  about  the  third  month  of  pregnancy,  more  or  less 
^cording  to  the  pregnancy  of  the  woman  with  child,  ’ 
The  body  should  be  kept  open  with  manna  or  rhubarb, 
in  the  first  month  especially. 

Itch,  Signs  of, 

\V  airy  pimples,  attended  with  intolerable  itching  be«' 
tween  the  fingers,|under  the  liams,  under  the  arms,  and 
on  tlie  thiglis. 

Method  of  Cure. 

^ Anoint  the  parts  affected  every  night  with  (he  follow- 
ing ointment— Take  of  hog’s  lard  half  a pound,  flour  of 
brimstone  and  sulphur  vivum  ol  each  tvvo  ounces  pow- 
dered cloves  one  ounce,  mix  them  logetlier— two  or  three 

' ^ ^ weeks 
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weeks  is  as  little  as  can  be  depended  upon ; and  tlie  same 
linen  must  be  wore  the  whole  time  of  your  cure. 

Jaundice,  Signs  of. 

A yellowishness  of  the  whites  of  the  eyes  and  of  the 
whole  body,  bitterness  of  the  tongue,  heaviness  and  las- 
situde, vomitting  of  gal^l,  the  stools  almost  white,  the 
urine  of  a saffroti  colour,  tinging  lirien  dipped  therein  is 
yellow. 

Method  of  Cure. 

Take  Venice  soap  half  an  ounce  and  oil  of  anniseed 
sixteen  drops,  mix  them  together,  and  make  it  into  mid- 
dle sized  pills;  the  dose  is  three  or  four  twice  or  thrice  a 
day;  if  costive,  half  a drachm  ol  rhubarb  must  be  taken 
in  tlic  morning  twice  a week. 

Measles.  Signs  of. 

A chillness  and  shivering,  which  is  succeeded  by  a 
fever,  with  great  sickness,  thirst,  continual  drow’siness, 
slight  cough,  and  an  effusion  of  tears,  which  is  the  most 
certain  sign  of  the  measles ; about  the  fourth  day  little  ^d 
spots  like  flea  bites  appear  over  the  whole  body,  which 
do  not  rise  above  the  surface  of  the  skin. 

Method  of  Cure. 

First  bleed  the  sick  person,  then  let  him  or  her  drink 
plentifully  of  the  following  decoction — Take  pearl  barley, 
raisins,  and  figs,  of  each  tw^o  ounces,  stick  lic|uorice 
bruised  half  an  ounce;  boil  them  in  four  quarts  of  water 
till  it  comes  to  two  quarts;  strain  it  for  use ; addaquarter 
of  an  ounce  of  salt  prunella.  You  must  purge  often  after 
this  disorder,  and  the  diet  and  management  must  be  the 
same  as  in  the  small  pox. 


Obstructions. 

Take  of  hiera  picra  half  an  ounce,  of  salt  of  steel  one 
drachm,  make  into  pills  of  a moderate  size  with  a little 
^^.rup.of  safiroii;  the  dose  is  five  pills  twice  a day. 
Jblervous  Disorders. 

Country  air,  exercise,  and  the  celd  bath,  with  the 

::iare  diiecled  under  the  article  ot  hystcncks,  will 

e a certain  cure.  n . ■ i 
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Ilystericks,  Si^ns  of. 

An  intercepted  breathing^  almost  to  sufFocation,  faint' 
ing,  loss  of  speech,  drowsiness,  costiveness,  and  making 
large  quantities  of  urine,  almost  as  clear  as  spring 
water. 

Method  of  Cure, 

Take  of  simple  peppermint  water  twelve  ounces,  one 
ounce  of  valerkn,  and  half  an  ounce  of  lavender  drops^ 
mix  them  together,  arid  take  three  large  spoonsful  two  or 
three  times  in  a day,  and  also  apply  to  the  navel  a large 
galbanum  plaist^r. 

Old  Ulcers. 

Take  a quarter  of  a pound  of  basilicon  and  an  ounce  and 
a half  of  olives,  mix  therewith  half  an  ounce  of  verdigrease; 
dress  the  sore  with  this  ointment  spread' upon  some  tow, 
after  fomenting  it  well  with  a decoction  made  of  camomile 
flowers  and  mallow  leaves,  or  the  fomentation  directed 
in  the  appendix.  Take  frequently  a dose  of  cooling 
physic. 

Piles,  Signs  of* 

A violent  pain  at  the  time  of  going  to  stool,  the  excre- 
ment  streaked  with  blood,  and  small  swellings  like  warts 
on  the  verge  of  the  anus. 

Method  of  Cure, 

Take  of  lenitive  electuary  one  ounce  and  a half,  flour 
of  brimstone  half  an  ounce,  and  mix  them  together;  the 
quantity  of  a nutmeg  to  be  taken  every  night  and  morn- 
ing. Apply  outwardly  a little  of  this  ointment:  Take 

two  ounces  of  white  diachylon,  two  ounces  of  sweet  oil, 
and  half  an  ounce  of  vinegar— mix  therri  together; 
Leeches  applied  near  the  piles,  or  on  the  piles  thena- 
selvcs,  afford  a surprising  relief. 

Suinsey,  or  sore  Throat,  Signs  of,' 

A swelling  of  the  parts  concerned  in  deglutition,  ac- 
companied with  great  pain,  inflammation,  and  a fever, 
so  as  to  hinder  the  swallowing  any  solid  meats,  and  al  - 
most  stop  breathing. 
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Method  of  Cure. 

Bleeding  is  sometimes  necessary,  and  cooling  physic, 
but  often  jelly  of  black  currants  swallowed  down  leisurely 
in  small  quantities  effects  a cure. 

ruptures.  Signs  of. 

Ar®  in  general  a swelling  in  the  upper  part  of  the  scro- 
tum, or  in  the  groin,  beginning  where  the  spermatic  ves- 
sels pass  down  from  the  Iselly.  Upon  the  patient  cough- 
ing, it  will  feel  as  if  it  were  blown- into,  and  is  often  re- 
turnable on  the  patient  laying  down,  or  on  its  being 
pushed  up. 

Method  of  Cure, 

Apply  a strengthening  plaister  spread  on  leather,  (the 
composition  of  which  is  set  down  in  our  appendix)  and  a 
truss,  which  may  be  had  of  Mr.  Lamb,  No.  76,  West 
Side  of  Fleet  Market,  London. 

The  inventor  of  the  invaluable  truss  above-mentioned, 
seriously  advises  ruptured  patients  to  pay'  the  greatest  at- 
tention to  the  state  of  their  bowels;  i®r  costivencss  not 
©niy  increases  a rupture  unsupported  by  a truss,  but  even 
with  ORe,  that  state  tends  to  retard  the  cure,  by  the 
forcing  efforts  which  are  often  used.  To  pres’ent  these 
inconveniences,  he  recommends  the  use  of  the  Aperient 
Pills,  prepared  only  by  him,  at  2s.  6d.  per  box. — One, 
two,  or  three  may  be  taken  accor*ling  to  the  strength  of 
the  constitution,  at  any  time  of  the  day  ; will  act  moder- 
ately, and  not  interfere  in  their  effects  with  ordinary 
employments. 

Strauguary. 

Take  half  a drachm  ofcaaiphire,  a scruple  of  powdered 
gum  Arabic,  liquid  laudanum  five  drops,  with  a sufficient 
quantity  of  turpentine  to  make  it  into  a bolus;  t©  be  taken 
night  and  morning,  drinking  a draught  of  marshmallow 
tea  after  each  dose. 

Dropsy,  Signs  of. 

Difficulty  of  breathing,  making  very  small  quantities 
of  urine,  costiveness,  great  thint,  swelled  it'et  and 
ancles,  w’luch  when  pr«st  with  the  finger  will  pit ; swel- 
ling 
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ling  of  Ihe  belly,  and  greatly  falling  away  of  liie  other 
parts. 

Method  of  Cure. 

Take  powder  of  jalap,  cream  of  tartar,  and  Florentine 
iris,  of  each  a quarter  of  an  ounce — mix  them;  the  dose 
is  from  30  to  4-0  grains  every  other  day;  on  the  interme- 
diate days  take  the  quantity  of  a large  nutmeg  every  night 
and  morning  of  the  following  electuary — Take  two 
drachms  of  powdered  camomile  flowers,  as  much  ginger, 
and  half  the  quantity  of  prepared  steel;  make  it  into  an 
electuary  with  conserve  of  orange  peel;  diuretic  should 
also  be  made  use  of ; the  following  is  excellent — Take  of 
broom  ashes  half  a pound,  and  steep  them  in  a quart  of 
rhenish  wine  cold;  strain  off  the  liquor,  and  take  a 
quarter  of  a pint  three  times  a day. 

Coughs. 

Take  oil  of  svs'eet  almonds  and  syrup  of  balsam  of  6ach 
twe  ounces,  four  ounces  of  barley  w'ater,  and  thirty  drops 
of  Sal  volatile ; shake  them  together,  and  take  two  large 
spoonsful  when  the  cough  is  troublesome;  if  this  does  not 
remove  the  cough  in  a Hew  days  it  will  be  necessary  to  be 
blooded. 

Jlickett  in  Children,  Signs  of. 

A swelling  of  the  belly,  constant  desire  of  sitting  stiFl, 
the  bones  are  crooked,  and  the  joints  seem  very  large,  as 
if  knotted,  the  head  is  over  large,  and  the  child’s  know- 
ledge exceeds  its  years, 

* Method  of  Cure. 

Give  the  child  tw'O  grains  of  ens  veneris,  dissolved  in 
a spoonful  of  wine  and  water  every  night;  to  this  must 
be  joined  cold  bathing,  frictions  of  the  back,  exercise, 
and  a strengthening  diet. 

Watri/  Gripes  in  Children. 

Take  half  a drachm  of  magnesia  alba,  and  half  a drachm 
of  rhubarb;  mix  them  together,  and  give  the  child  three 
or  four  grains  in  its  pap  every  morning  and  evening. 

Worms, 
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Worms.  Signs  of. 

Paleness  of  the  countenance,  itching  of  the  nose,  vora- 
ciousness, starting  and  grinding  of  the  teeth  in  sleep, 
looseness,  stinking  breath,  hard  swelled  belly,  and 
sometimes  epileptic  fits. 

Method  of  Cure. 

Take  burnt  hartshorn  and  the  best  scammony  in  powder 
of  each  a quarter  of  an  ounce;  mix  them  together — let  the 
child  take  eight  or  ten  grains  according  to  its  age  every 
other  morning  in  a tea  spoonful  of  roasted  apple. 

Sprain. 

After  fomenting  with  warm  .vinegar,  apply  a poultice 
of  stale  beer  grounds  and  oatmeal,  with  some  hog’s  lard, 
every  day  till  the  pain  and  swelling  are  abated;  (hen  ap- 
ply the  strengthening  plaister  directed  in  our  appendix ; 
observing  the  following  rules  will  much  shorten  the  cure— 
Let  the  person  stand  three  or  four  minutes  at  a time  on 
both  his  feet,  and  sometimes  move  the  strained  foot;  and 
when  sitting  with  his  foot  on  a low'  stool,  let  him  move  it 
this  way  or  that  way  as  he  can  bear  it.;  let  the  strained 
part  be  rubbed  with  a warm  hand  several  times  a day, 
which  will  contribute  very  much  to  contract  the  over 
stretched  vessels,  and  recover  a due  circulation  of  the 
fluids  through  them. 

Green  wounds. 

Dress  them  every  day  with  yellow  basilicon  spread  on 
fine  lint,  after  fomentiiig  them  well  with  the  fomentation, 
the  recipe  for  making  whicli  is  inserted  in  the  ap- 
pendix. 

Thrush,  .Sigits-of. 

Little  white  ulcers  affect  the  lips,  gums,  cheeks,  tongue, 
palate,  and  the  iiiside  of  the  mouth. 

Method  of  Cure, 

Ri’.b  the  child’s  mouth  with  a linen  rag  dipped  in  the 
following  mixture — Take  honey  of  roses  an  ounce,  oil  of 
vitriol  six  drops;  mix  them  together;  or  the  child's 

mouth 
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mouth  may  be  frequently  washed  with  a decoction  of  elm 
bark. 

Asthma  or  Phthisic,  Signs  of 

An  obstructed  and  loborious  breathing,  attended  with 
unspeakable  anxiety,  and  a straightness  about  the 
breast. 

Method  of  Cure. 

Dissolve  two  drachms  of  gum  ammoniacum  in  half  a 
pint  of  penny  royal  vsater,  and  an  ounce  of  oxytnel  of- 
squills;  three  large  spoonsful  of  this  mixture  may  be  taken 
frequently;  or  from  20  to  30  drops  of  the  paregoric  elixir 
may  be  taken  in  penny  royal  water  two  or  three  times  in 
aday ; bleeding  is  generally  proper,  as  is  a blister  applied 
to  the  back,  and  gentle  vomits;  the  diet  should  be 
slender.  Alalt  liquors  must  be  avoided. 

Bloody  Flux,  Signs  of. 

Generally  begins  with  coldness  and  shivering,  suc- 
ceeded by  a quick  pulse  and  intense  thirst ; the  stools  arc 
greasy,  and  sometimes  frothy  mixed  with  blood,  with 
filaments  intermixed,  which  have  the  appearance  of 
melted  suet,  and  attended  with  gripings,  and  a painful 
descent  as  it  were  of  the  bowels. 

Method  of  Cure, 

Bleed  first;  then  give  half  a drachm  of  powder  of  ipeca- 
cuanha for  a vomit;  work  it  off  with  camomile  tea;  re- 
peal this  vomit  every  other  day,  for  three  or  four  limes; 
on  the  intermediate  days  between  each  vomit  let  the  sick 
person  take  a large  spoonful  of  the  following  mucillage, 
warm,  evoryhour — Dissolve  half  an  ounce  of  gum  Arabic 
and  half  an  ounce  of  gum  tragacanth  in  a pint  of  barley 
water  over  a gentle  fire.  Clysters  made  of  fat  mutton 
broth  are  of  great  service,  then  the  sick  person  must  ab- 
stain from  malt  and  spirituous  liquor. 

Falling  Sickness,  Signs  of. 

A weariness  of  the  whole  body,  heavy  pain  of/thc  head, 
unquiet  sleep,  dimness  of  sight,  noise  in  ihe  ears,  a vio- 
lent palpitation  of  the  heart,  a boldircss  of  the  joints,  and 
a sense  as  it  were  of  a cold  air  ascending  fpom  the  ex- 
• tremc 
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treme  parts  of  the  heart  and  brain ; they  then  fall  sud- 
denly on  the  ground,  the  thumbs  are  shut  up  close  in  the 
palms  of  the  hands,  the  eyes  are  distorted,  and  all  sensa- 
tion lost,  so  that  they  cannot  by  any  noise,  nor  even  by 
pinching  the  body,  be  brought  to  themselves ; they 
also  froth  at  the  mouth. 

Method  of  Cure, 

Take  of  Peruvian  bark  powdered  one  ounce,  of  wild 
valerian  root  half  an  ounce,  syrup  of  orange  peel  a suffi- 
cient quantity : make  an  electuary  of  this,  and  let  the 
patient  take  the  quantity  of  a nutmeg  (after  proper  eva- 
cuations, such  as  bleeding  and  purging)  morning  and 
evening  for  three  months  together,  and  then  repeat  it 
constantly  for  three  or  four  days  before  tiie  new  and  full 
moon. 

JVhiilotv, 

Steep  in  distilled  vinegar  as  hot  as  you  can  bear  it  four 
or  five  times  a day  for  two  days  successively ; then  moisten 
a leaf  of  tobacco  in  the  vinegar,  bind  it  round  the  part 
grieved,  and  a cure  follows. 

Ague. 

Wear  the  leaves  of  lignum  vila?  under  your  feet  a few 
days,  and  a cure  follows. 

The  Jamous  Snujffor  the  Head  and  Eyes. 

Take  any  quantity  of  a^sarabecca  (otherwise  Assarem) 
leaves;  dry  them  by  a gentle  fire,  and  then  grind  them 
to  a fine  powder.  In  most  disorders  of  the  hea  1 this  snuff 
does  wonders,  and  would  undoubtedly  have  gained  an 
established  reputation  long  ago,  had  not  those  gentlemen, 
who  assume  to  themselves  the  title  of  inventors,  made 
this  snuff  as  universal  a specific  as  most  of  their  other 
articles,  i.  e.  to  cure  every  disorder,  as  well  a broken 
shin  as  a sore  eye  — Bui  to  give  its  due  character,  no- 
thing exceeds  it  for  disorders  in  the  head,  sucli  as  head- 
ach,  ear-ach,  sore  eyes,  touth-ach,  deafness.  Sec.  It  is 
a siiining  leaf,  only  one  on  a stalk,  shaped  much  like 
ground  ivy,  and  is  found  near  woods  in  damp  shady 
places.  Fake  a pinch  twice  a week  at  going  to  rest— it 
does  not  operate  immcdialeiy  like  the  common  snuffs,  but 

the 
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the  morning  after  taking  it  a foul  matter  is  discharged  at 
tiie  nose,  more  or  less  according  to  the  degree  of  the 
illness. 

For  Ur  Strain. 

Take  a pint  or  more  of  claret  wine  ami  boil  it  a short 
time  in  a dose  vessel,  with  a handful  of  red  rose  leaves, 
till  the  liquor  be  strong  of  the  plant : in  this  well  heated 
dip  a piece  of  linen  or  flannel,  and,  wringing  put  the 
moisture,  double  it,  and  apply  it  hot  to  the  place  affected, 
using  a fillet,  or  some  such  thing,  to  keep  it  on. 

For  a Bloodshot  Eye. 

Shake  half  a drachm  of  diligently  prepared  tutty  into 
an  ounce  of  red  rose  watei^  and  drop  it  often  in  the 
eye. 

For  the  Gripes  in  little  Children. 

Take  oil  of  nutmegs  and  of  wormwood  of  each  a 
like  quantity ; mix  them  well,  and  with  the  mixture  a 
little  wanned  atioint  the  patient’s  navel  and  pit  of  the 
stomach. 

Bilious  Disorder. 

Take  one  drachm  of  succotrine  aloes,  four  grains  of 
calomel  prepared,  fifteen  grains  of  white  soap,  and  with 
simple  syrup  sufficient  make  into  pills;  divide  into  six- 
teen; one  to  be  taken  occasionally. 

Gout,  Signs  qf, 

A pain  resembling  that  of  a dislocated  bone,  succeeded  ' 
by  a chillness,  shivering  and  slight  fever  usually  seizes  the 
great  toe,  heel,  the  calf  of  the  leg,  or  ancle,  which  be-  • 
conies  so  exquisitely  painful  as  not  to  endure  even  the 
weight  of  the  bed  cloathes;  the  part#»look  red  and  much 
swelled ; the  urine  is  high  coloured,  and  lets  fall  a kind  of 
red  giavelly  sediment. 

Method  qf  Cure* 

Take  a spoonful  of  volatile  tincture  of  guiactmi  every 
night  going  to  rest  in  a glass  of  water,  be  covered  warm, 
and  drink  plentifully  ot  weak  sack  whey  ; in  the  intervals 
of  the  fits  exercise,  such  as  walking  or  riding,  is  necessary 

to 
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to  prevent  a return,  and  the  Duke  of  Portland’s  gout  pow- 
der should  be  taken  according  to  the  directions  annexed 
thereto. 

Nip  Gout,  Sigus  of. 

A violent  pain  in  the  joint  of  the  thigh  and  lower  part 
of  the  loins,  which  sometimes  reaches  to  the  leg,  ancf  the 
extreii-.it)’  of  the  foot,  without  any  swelling  or  change  of 
colour  of  the  skin.  > 

Method  of  Cure, 

Take  f drachm  of  mtlieral  oil  of  turpentine,  with  three 
times  as  much  honey  mixed  with  it  every  morning  for  six 
or  seven  days  ai  farthest,  drinking  plentifully  of  warm  sack 
whey  after  it. 

Saint  Anthony’s  Fire,  Signs  of. 

The  disease  affects  every  part  of  the  body,  but  most 
ffequently  tlie  face,  and  it  happens  at  all  times  of  the 
year.  But  whatever  part  is  affected,  a chillness  andshiv- 
ering  generally  attend  the  disorder,  with  great  thirst,  rest- 
lessness, and  other  signs  of  a fever ; the  face  swells  of  a 
sudden,  with  great  pain  and  redness,  and  abundance  of 
small  pimples  appear,  which  often  rise  up  into  small 
blisters,  and  spread  over  ihe  forehead  and  head,  the 
eyes  being  quite  closed  by  the  largeness  of  the  swell- 
ing, This  in  the  country  is  usually  called  a blast. 

Method  of  cure. 

Let  the  sick  person  lose  eight  or  ten  ounces  of  blood, 
and  repeat  the  bleeding  more  than  once  if  the  symptoms 
run  high,  and  apply  to  the  part  a poultice  of  white  bread 
and  milk,  w ith  a little  hog’s  lard  in  it,  let  the  poultice  be 
changed  twice  in  a day,  and  every  other  morning  take 
the  following  purge,  till  the  disorder  is  cured,  viz. 

Glauber’s  salt  one  ounce,  manna  half  an  ounce;  mix 
and  dissolve  it  in  warm  water  for  one  dose. 

The  diet  in  this  disease  must  be  very  low,  chiefly 
water-gruel,  or  at  most  weak  broth;  all  strong  liquois 
mqst  be  avoided  as  poison. 

Bleeding 
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BUcdiiig  at  the  Kose. 

Apply  to  tlie  back,  part  of  the  .sides  of  the  neck  a linen 
cloth  dipt  in  cold  water,  in  which  salt  prunella  has  been 
di.ssolved.  In  very  obstinate  cases  bleeding  in  the  foot  is 
useful.  Internally  the  quantity  of  a nutmeg,  of  the  fol- 
lowing electuary  may  be  taken  three  or  four  times  in  a 
day.  Take  the  seeds  of  white  henbane  and  white  pop- 
•pies,  each  half  an  ounce,  conserve  of  roses  three  ounces, 
and  mix  them  into  an  electuary,  with  syrup  of  diacodion. 

Putrid  or  Spotted  Fevers,  Signs  of 

The  head  achs  and  is  hot,  dull,  and  attended  with  a 
dejection  of  mind  from  the  very  beginning,  a constant 
•watchfulness,  the  countenance  is  dejected,  the  pulse  is 
languid,  small  and  low,  a pain  in  the  back  and  loins,  a 
great  load  at  the  pit  of  the  stomach,  a perpetual  vomit- 
ing of  black  bile  ; the  thirst  is  commonly  very  great,  and 
all  drinks  seem  bitter,  and  maukish;  the  tongue  at  the 
beginning  is  white,  but  grows  daily  more  dark  and  dry, 
with  a kind  of  dark  bubble  on  the  top,  and  livid  or  brown 
spots  appear  over  the  whole  surface  of  the  skin. 

Method  of  Cure. 

Gentle  vomits  are  necssary  in  the  beginning,  and  if 
the  body  is  too  costive,  a clysier  of  milk,  sugar,  and  salt, 
may  be  given  as  often  as  occasion  requires ; wine  dilutee! 
with  water,  and  acidulated  with  the  juice  of  Seville 
oranges,  may  be  used  as  common  drink,  and  the  follow- 
ing has  been  found  of  greater  efficacy  in  this  disordet 
than  any  other  medicine. 

Boil  three  drachms  of  Peruvian  bark  in  powder,  and 
three  drachms  of  Virginia  snake  root  in  powder,  in  a 
pint  of  water,  till  half  a pint  is  boiled  away,  then  add  a 
quarter  of  a pint  of  good  red  port  winej  this  dose  is  a 
tea  cup  fall  every  three  or  four  hours. 

Srnall-Pox,  Sig?is  of. 

A violent  pain  in  the  head  and  back,  loss  of  appetite, 
frequently  vomiting,  the  eyes  heav) , and  a fever  attend- 
ing; about  three  or  four  days  it  begins  to  make  its  aji- 
pearance,  which  is  red  spots  witii  white  heads,  shining 
at  the  bottom  of  the  spots,  and  generally  appear  in  the 
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face  first ; put  a red  hot  iron  or  steel  into  all  that  they 
drink,  liom  its  first  appearance  till  they  turn. 

Method  of  Cure. 

Give  the  person  two  penny-worth  of  syrup  of  saffron 
and  treacle  water;  half  a drachm  of  ipecacuanha  for  a 
von  it,  and  w'ork  it  off  with  camomile  tea,  or  thin  water 
gruel,  and  apply  a piece  of  fat  rusty  bacon  in  a linen  cloth, 
which  must  be  put  under  the  throat  like  a slay  ; keep  the 
person  not  too  hot  nor  too  cold,  bul  of  a middling  warmth ; 
the  diet  should  be  light  puddings,  &c.  but  no  butter;  their 
drink  milk-porridge,  white  v\ine  whey,  or  balm-lea  is 
good  for  their  common  drink : Marigold  tea  is  very  good 

to  plump  the  pock  if  it  does  not  come  out  kindly,  and  a 
little  cochineal,  or  saffron  put  in  a bag,  wetted  and 
squeezed  in  their  drink,  strikes  it  from  the  heart  and 
jchears  the  spirits.  I'he  turn  of  the  pock  is  generally  7, 
9,  or  1 1 days,  which  is  by  their  turning  yellow,  as  soon 
as  that  is  perceived,  get  some  sheeps  trundles,  pour  boil- 
ing water  on  them,  and  g.ive  ihem  for  lea,  two  or  three 
cups-full  for  a day  or  two,  which  keeps  it  from  settling  on 
their  lungs;  when  turned,  phasic  them  with  jalap  accord- 
ing to  their  age. 

N.  B.  If  much  convulsed,  apply  one  or  more  blisters 
to  the  arms  and  back. 

To  prevent  a Sore  Throat  in  the  Small-Pox, 

j Take  some  rue  and  cut  it  vary  fine,  and  brui/.e  it,  mix 
t with  album  gtecum  and  honey,  and  work  it  together, 
ei  it  to  heat  upon  the  fire,  sew  it  up  in  a linen  stay,  and 
^pply  it  pretty  warm  to  the  ihrt  at,  and  as  it  dries  make 
fresh  applications. 

I For  Shortness  qf  Breath, 

Take  half  an  ounce  of  flour  of  brimstone,  one  quarter 
of  an  ounce  of  beaten  ginger,  beaten  sena  three  quarters 
of  an  ounce,  mix  all  together  in  four  ounces  of  honey, 
take  the  bigness  of  a nutmeg  night  and  morning  for  five 

ays  together,  then  once  a week  for  some  time,  then 
®iice  a fortnight. 
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For  Rheumatic  Pains.. 

Take  of  hermodactyls,  seiia,  turpeth-roots,  Scammony, 
two  drachms  of  each;  of  ginger,  zedoary,  and  cubebs, 
one  drachm  of  each;  mix  them  and  powder  themr  The 
dose  is  from  one  drachm  ts  two.  Let  the  affected  parts 
be  anointed  with  tliis  liniment : Take  two  ounces  of 

palm-oil,  one  ounce  of  oil  of  turpentine,  two  drachms  of 
volatile  salt  of  hartshorn,  then  lay  on  a plaisler  of  mucil- 
age. Some  people  that  have  been  troubled  with  rheuma- 
tic pains,  have  by  taking  the  spirits  of  hartshorn,  in 
water  of  earth-worms  compounded,  found  exceeding, 
benefit. 

To  hnovj  if  a Child  has  lVo7  ms.- 

Take  a piece  of  white  leather,  and  prick  it  full  of  holes 
with  a fork,  rub  it  with  wormwood,  and  spread  honey 
on  if,  strew  the  powder  of  succotrine  aloes  on  it,  lay  it  on 
the  child’s  navel  going  to  bed;  if  the  child  has  worms, - 
the  plaister  will  stick  last,  if  not,  it  will  fall. 

For  the  Scurry, 

Take  half  a pound  of  sassafras,  a pound  of  guaiacum,- 
and  a quarter  of  a pound  of  liquorice;  boil  all  these  in 
' three  quarts  of  water  fill  it  comes  to  three  pints,  and  when 
it  is  cold  pul  it  in  a vessel  with  two  gallons  <d’  ale:  In 
three  or  four  days  it  is  fit  to  dri'.k,  and  drink  no  other 
drink  for  six  or  twelve  months,  according  to  the  violence’ 
of  the  distemper,  and  it  will  certainly  cure. 

For  Chilblains. 

Roast  a turnip  very  soft,  beat  it  to  mash,  and  apply  it* 
as  hot  as  you  can  bear  it  to  the  part  affected ; let  it  he  on- 
two  or  three  days,  and  repeat  it  two  or  three  times. 

To  cure  the  Spleen  or  Vapours. 

Take  two  drachms  of  gentian  sliced,  an  ounce  of  the 
filings  of  steel,  half  an  ounce  of  carduus  seeds  bruised,, 
half  a handful  of  centaury-tops,  pul  all  these  into  a quart 
of  white  wine  four  days,  and  drink  four  spoonsful  of  the 
clear  every  morning,  fasting  two  hours  after  it,  walking 
about;  if  it  binds  too  much,  take  once  or  twice  a week 
some  litile  purge  to  carry  it  off. 
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For  the  Gout  in  the  Stomach. 

Boil  half  a handful  of  tansy  in  half  a pint  of  strong  white 
wine,  and  drink  the  decoction  as  hot  as  possible.  It 
seldom  fails  to  remove  the  pain  in  less  than  a quarter  of 
an  hour. 

Di:  ections  concerning  Bleeding. 

Though  bleeding  has  been  directed  in  many  disorders 
in  the  course  of  this  work,  yet  as  the  improper  use  of  it 
is  attended  frequently  with  the  most  fatal  consequences, 
it  has  been  judged  necessary  to  bring  into  one  view  all 
those  cases  in  wich  bleeding  may  be  administered  with 
advantage,  as  well  as  those  in  which  it  is  highly  prejudi- 
cial.  In  all  inflammatory  diseases,  it  should  by  no  means 
be  omitted,  as  in  the  pleurisy,  and  peripneumony,  dur- 
ing the  first  days,  but  as  soon  as  the  symptoms  of  suppu- 
ration appear,  expectorating  medicines  are  the  most  pro- 

J3er  means  from  which  to  expect  relief,  and  the  use  ot  the 
ancet  must  be  totally  forbid.  In  apoplexy,  epilepsy’, 
bloody-flux,  and  inflammation  of  the  bowels,  bleeding 
must  be  repeated  according  to  the  exigence  of  the  symp- 
tohfis : It  is  also  useful  sometimes  to  promote  suppuration 

in  large  abscesses,  wliere  nature  is  too  much  opprest  by  tlie 
violence  of  the  inflammation.  Jn  inflammati.  ns  of  the  eyes, 
bladder,  or  womb,  ischiadic  pains,  rheinnatisms,  couglis, 
head-achs,  quinseys,  asthmas,  hemorrages,  and  nephri- 
tic complaints,  bleeding  is  ot  the  most  service;  but  in 
every  disorder  proceeding  from  a relaxed  state  of  the 
vessels,  and  impoverishing  state  of  the  blood,  attended 
with  a chachectic  habit  of  the  body,  such  as  dropsies, 
jaundice,  gout,  &c  bleeding  must  be  abstained  from 
with  the  utmost  cauiion,  as  it  will,  instead  of  relieving, 
greatly  aggravate  those  distempers. 
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To  make  Opodeldock, 

^I^AKE  of  Hungary  water  half  a pint,  Castile  soap 
JL  sltced  three  ounces,  camphor  an  ounce;  let  them  i 
stand  together  in  a bottle  closely  stopped  till  the  soap  and 
camphor  are  entirely  dissolv.ed. 

The  Clysten  Decociion.-  • 

Take  of  diled  mallow  leaves  aa  ounce,  boil  them-  m-- 
a sufficient  quantity  of  water,  and  strain  off  about  half 
a pint ; then  add  two  ounces  of  sweet  oil,  and  it  is  fit 
tor  use.. 

Ilartshdrn  Drinks  . 

Take  of  burnt  hartshorn  two  ounces  and  gum  Arabic 
two  draclims  ; boil  them  in  three  pints  of  water  till  one 
pint  is  entirely  wasted  away,  then  strain  it  off,  and  it  will 
be  fit  for  use. 

Barley  Water, 

Take  two  ounces  of  pearl  barley  and  wash  it  well  in 
cold  water,  then  boil  it  in  half  a pint  of  water  for  a little, 
while;  this  water  will  look  reddish,  and  must  be  thrown, 
away;  then  add  two  quarts  of  water,  and  boil  it  away  to 
one  half,  the  remainder  is  fit  for  use. 

dn  excellent  Fomentation. 

Take  dried  southernwood,  wormwood,  and;  camomile/ 
flowers,  of  each  an  ounce,  bay  leaves  dried  half  an  ounce;  . 
boil  them  gently  in  six  pints  of  Water,  and  strain  it  off  for 
use.  All  green  wounds  and  old  sores  should  be  fomented 
with  this  every  day  before  they  are  dressed. 
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The  Infusion  of  Senna. 

Talcp  (l-  rer  quart '-rs  of  an  ounce  of  senna,  cream  of 
tari -r  • T' c oracliins ; boll  the  cream  of  tartar  in  half  a 
pin!  I : -ater  hli  it  is  dissolved;  pour  the  boiling  water 

on  die  rest,  of  the  ingredients;  let  it  stand  to  cool — then 
strain  it  off,  and  it  is  fit  for  use, 

J purging  Draught. 

Tak  ' of  the  infusion  of  senna,  as  above  directed,  two 
ounces,  and  syrup  ot  buckthorn  one  ounce;  mix  them 
together  for  one  dose,  which  may  be  taken  in  the  morning 
fasting  three  limes  in  a \seek;  it  is  a safe  and  sure  purge, 
and  may  be  taken  at  all  seasons  of  the  year  where  purging 
is -proper. 

To  make  the  Pectoral  Brink. 

Take  a gallon  of  water  and  half  a pound  of  pearl  barley, 
boil  it  with  a quarter  of  a pound  of  figs  split,  a penny- 
worth of  liquorice  sliced  to  pieces,  a quarter  of  a pound 
of  raisins  of  the  sun  stoned;  boil  all  together  till  half  is 
wasted,  then  strain  it  off.  This  is  ordered  in  the  measles, 
and  several  other  disorders  for  a drink. 

Cooling  Physic. 

Take  Glauber’s  salts  one  ounce,  manna  half  an  ounce; 
dissolve  them  in  a little  boiling  water  for  one  dose— to  be 
taken  as  occasion  requires, 

Hiera  Picra. 

Take  of  succotrine  aloes,  finely  powdered,  a quarter  of 
a pound,  and  inter’s  bark,  finely  powdered,  three 
quarters  of  an  ounce;  mix  them  together. 

Tincture  of  Hiera  Picra. 

Steep  an  ounce  of  hiera  picra,  made  as  before  directed, 
in  a pint  of  mountain  w ine  for  a week  or  ten  days,  and  it 
will  be  fit  for  use. 

Daffy’s  Elixir. 

Take  of  raisins  four  ounces,  senna  three  ounces,  cara- 
way seeds  bruised  one  ounce;  steep  these  ingredients  in 
a quart  of  brandy  for  three  weeks  or  a month,  tlien  strain 
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it  off,  and  it  will  be  fit  for  use : keep  it  in  a buttle  close 
stopped. 

White  Diachylon  Plaister, 

Take  litharge,  finely  powdered,  a pound  and  a quar- 
ter, and  a quarter  of  a pound  of  sweet  oil ; boil  them  to- 
gether with  a quart  of  water  till  thoroughly  mixed  and  of 
a proper  consistence  for  a plaister,  and  looks  white;  if  the 
wat<  r shoulu  be  wasted  away  you  must  add  some  more  to 
prevent  its  turning  black. 

Diachylon  with  the  Gums. 

Take  three  quarters  of  a pound  of  white  diachylon,  two 
ounces  of  strained  galbanum,  and  turpentine  and  frankin- 
cense, of  each  three  quarters  of  an  ounce;  melt  them  to- 
gether over  a slow  fire. 

An  excellent  strengtheni  /g  Plaister. 

Take  shepherd’s  purse,  plantane,  knot  grass,  comfrey, 
one  handful  of  each ; stamp  them  small,  and  boil  them  in 
a pound  ol  oil  of  roses,  and  a little  vinegar;  strain  it  when 
it  is  well  boiled,  set  it  on  the  fire  again,  and  add  toit*one' 
ounce  of  chalk,  one  ounce  of  bole  armoniac,  four  ounces 
of  wax,  terra  sigillala  one  ounce,  let  them  be  boiled  well, 
and  keep  it  stirring  till  it  is  cool ; make  it  into  rolls,  and 
keep  it  for  use;  let  it  be  spread  on  leather  when  you 
use  it. 

A drink  for  the  same. 

Take  of  clary  and  knot  grass,  of  each  one  handful, 
four  roots  of  comfrey,  a sprig  of  rosemary,  a little  galen- 
gal,  of  nutmeg  and  cinnamon  a goi  d quantity  sliced,  the 
pith  of  the  chine  of  an  ox;  stamp  and  boil  all  these  in  a 
quart  of  muscadine,  strain  it.  and  put  to  it  six  ) oiks  of 
eggs,  sweeten  it  with  double  refined  sugar,  and  drink  a 
good  draught  morning  and  evening.  Take  conserve  of 
red  roses  and  crocus  mariis  mixed  together  three  or  four 
times  a day. 

* Ointment  of  Elder 

Is  made  by  boiling  the  young  leaves  of  elder  in  mutton 
suet  till  they  are  quite  crisp  and  the  suet  of  a deep  green 
Colour. 
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Spermmceti  Ointniatt. 

Take  a quarter  of  a pint  of  the  best  sallad  oil^  a quarter 
of  a pound  of  white  wax,  and  half  an  ounce  of  spermaeceti ; 
melt  these  ingredients  together  over  a gentle  fire,  and 
keep  them  continually  stirring  until  the  ointment  is  quite 
cold,  then  it  is  fit  for  use. 

Ointment  of  Marshmallozes. 

Take  half  a pound  of  marshmallow  roots  and  oflinseedt 
and  fenugreek  seeds  each  three  ounces;  bruise  them  and 
boil  them  gently  half  an  hour  in  a quart  of' water,  then  add 
two  quarts  of  sweet  oil ; boil  them  together  till  the  water 
is  quite  wasted  away ; then  strain  off  the  oil,  and  add  to  it 
a pound  of  bees  wax.  halt  a pound  of  yellow-rosin,  and 
two  ounces  of  common  turpentine;  melt  them  together 
over  a slow  fire,  and  keep  them  continually  stirring  till 
the  ointment- is  cold.- 

Yeltbu  Busilicon. . 

Take  sweet  oil  a quarter  of  a pint,  bees  wax,  rosin, 
and  Burgundy  pitch,  of  each  a quarter  of  a pound,  Ve- 
nice turpentine  thrae  quarters  of  an  ounce;  mix  them  over 
a slow  fire. 

Corn  Plaisier. 

Take  armoniacum  strained,  emplastrum  cfiapalma,  cf 
each  one  ounce;  arcanum  corallinum,  half  an  ounce; 
white  precipitate,  two  drachms;  mix  them  well  together, 
and  apply  it  only  over  the  corn,  being  first  cut  as  close  as 
it  conveniently  can.  be. 

Godfreys  Cordial. 

Take  two  gallons  of  water  ; raspings  of  sassafras,  and 
anniseeds,  of  each  one  jtound ; powder  of  caraway  seeds  ■ 
two  ounces;  opium  oik  ounce  and  a half;  coarse  sugar 
three  pounds  and  a half;  boil  them  altogether  till  near 
one  h.-li  the  liquor  is  evaporated,  then  strain  it  through  a , 
coarse  bag  or  cloth,  and  add  three  quarts  of  spirits  of 
wine  rectified. 
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Lip  Salve. 

Take  one  ounce  of  virgin  wax,  one  ounce  of  hog’s  lard, 
a quarter  of  an  ounce  ot  spermaKccti,  half  an  ounce  of  oil 
of  sweet  almonds,  one  drachm  of  balsam  of  peril,  one 
drachm  of  alkanet  root,  six  new  raisins,  with  a little 
double  refined  sugar;  melt  all  together,  and  put  into 
little  boxes. 

Necklace  for  Children. 

Take  male  pionv  root  and  henbane  root,  fresh  gathered, 
cut  them  in  round  pieces  with  holes  bored  tlirough,  and 
hang  them  alternately  upon  a thread,  enough  to  make  a 
necklace;  this  is  tor  making  them  cut  their  teeth  easier. 

Tar  IVuter. 

One  quart  of  tar  to  a gallon  of  water,  and  as  much  in 
proportion  to  any  quantity  ; rouse  the  tar  now  and  then, 
and  let  it  settle.  It  is  good  for  the  scurvy,  and  purifying 
the  blood. 

Turliiigloids  Bukum. 

Take  of  balsam  of  pern,  balsam  of  tolu,  angelica  root, 
and  calamus  root,  of  each  half  an  ounce;  gum  storax  in 
tears,  and  dragon’s  blood,  of  each  one  ounce;  gum  ben- 
jamin, one  ounce  and  a half;  hepatic  aloes  and  frankin- 
cense, of  each  two  drachms;  let  the  roots  be  sliced  thin, 
and  the  gums  bruised,  and  put  all  the  ingredients  into  a 
quart  of  spirits  of  wine;  set  the  bottle  by  the  fire,  in  a 
moderate  heat,  for  eight  or  ten  days,  then  strain  it  for 
use. — It  is  valuable  for  any  fresh  wound. 

Universal  Powder  for  Children, 

Take  magnesia  six  drachms;  cinnabar  of  antimony  two 
Scruples;  mix  them  into  a fine  powder  for  use  Dose  is 
from  ten  grains  to  half  a drachm,  more  or  less,  twice  a 
day. 

To  make  Snail  Water. 

Take  colt’s  fool,  horehound,  maiden  hair,  balm,  and 
spearmint,  of  each  a good  handful,  and  three  handsful  of 
ground-ivy,  bruise  them  or  chop  them  a little,  and  put 
them  into  a gailotj  of  milk,  with  half  a peck  of  snails,  first 

bruised; 
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bruised  ; let  the  ingredients  stand  all  night  in  yonr  still  r 
You  must  distill  them  over  a gentle  fire  in  a cold  still ; stir  » 
it  two  or  three  times  in  the  still,  that  it  may  not  burn. 
Let  a grown  person  take  fasting  in  the  morning  half  a pint, 
sweetened  with’  while  sugar  candy,  and  a quarter  of  a 
pint  for  a child. 

A Clyster  J~or  IForms. 

Take  wormwood,  lavender  cotton,  rue,  of  each  three 
or  four  sprigs,  one  spoonful  of  aniseeds  bruised,  put  them 
into  a pint  of  milk,  and  boil  them  till  one  part  in  three  be 
consumed;  then  strain  it,  and  put  to  it  as  much  aloes 
finely  powdered  as  will  lie  on  a sixpence,  sweeten  it 
with  honey,  and  give  it  pretty  warm;  it  should  be  given 
three  mornings  together;  the  best  time  is  three  days 
before  the  new'  and  full  moon. 

A Povltice  to  riven  tumovrs. 

Take  two  ounces  of  white  lilly  roots,  half  a pound  of 
figs,  two  ounces  of  bean  ftour  or  meal,  boil  tliese  in 
water  till  it  comes  to  a poultice,  spread  it  thick  on  a 
cloth,  apply  it  w'ann,  and  shift  it  as  often  as  it  grows 
dry. 

To  make  Syrup  of  Gurlick, 

Take  two  heads  of  garlick,  peel  it~clean,  and  boil  it  in 
a pint  of  water  some  lime;  then  put  away  that  water, 
and  put  a pint  more  to  your  garlick,  and  boil  it  till  the 
gariick  is  tender;  then  strain  it  olf,  and  add  a pound  of 
double  refined  sugar  to  it,  and  boil  it  in  silver  or  tin  till 
it  is  a thick  syrup ; scum  it  well,  and  keep  it  for  use, 
taking  a spoonful  in  a morning  fasting,  another  the  last 
at  night,  for  a short  breadth. 

A Cordial  Tincture. 

Take  an  ounce  of  liquorice,  an  ounce  of  coriander 
seeds,  two  ounces  of  the  best  Persian  rhubarb,  a drachm* 
ofsaft’ron,  two  drachms  of  cochineal  bruised,  and  a pound 
of  raisins  of  the  sun  stoned  ; put  to  lliese  two  quarts  of 
French  brandy,  and  slop  it  close,  then  set  it  in  the  sun, 
or  by  the  (ire  side  for  fourteen  days,  then  pour  off  the 
tincture,  and  put  to  the  dregs  a quart  of  brandy,  and  let 
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It  stand  for  some  time;  then  strain  jt  ofT,  and  mix  them 
together  lor  use. 

y/  IVater-  to  wash  the  Et^es,  if  it  U a dry  hot  Humour. 

Take  a little  glass  of  plantane  water,  as  much  white 
rose  water  and  Mountain,  or  white  Madeira  wine,  and 
a hltle  powder  of  tutty,  mix  it  well,  dml  keep  it  in  a 
phial ; dram  it  as  ^ou  use  it,  and  wash  j our  eyes  as  you 
see  occasion.  ^ ^ 


^ To  make  Eye  Water, 

Take  plantane  red  rose  water,  and  eyebright,  an 
ounce  of  each,  the  best  white  vitriol  a drachm,  fineU 
powdered,  twenty  drops  of  spirit  of  wine  camphorated  • 
mix  them  well  together,  let  it  settle  a day  or  tw'o.  and 
then  pour  off  the  clear  from  the  yellow  settling.  When 
you  use  this  water,  you  must  mix  it  with  spring  wafer, 
then  wash  ;our  eyes  with  it.  As  to  the  strength  of  it 
y u must  mix  it  as  your  eyes  can  bear,  so  stronger  by 

T 0‘^‘^asmn;  this  is  good  if  the  eyes  are 
blood-shot  or  liave  a wateri^h  liumoiTr.  ^ ^ 

. -dnother. 

Take  one  ounce  of  white  copperas  beafen  very  fine, 
twm  ounces  of  orrach  root  sliced;  put  them  into  three 
pints  of  spring  wafer  shake  it  well  three  or  four  days, 
then  make  use  of  it ; if  the  eye  be  watry,  you  may  add  a 
piece  of  bole  armoniac.  ^ ^ ^ 
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